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THE MOST COMPLETE LINE 













Buffalo offers you the 
greatest selection of sausage 
machinery. That's why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 


@ “Direct Cutting" Converters 





@ “Leak-Proot"' 
Stufters 


@ “Cool Cutting” Grinders 
oo Oe ee SS SS a a a a a a ee ee ee eee 


‘A 


Highest Reputation 
4 Most Complete Line 
\ Best Service 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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Griffith's 


REGAL CURE 


POWDER, famous for balanced curing. Made 
with or without spicing. (Complies with B.A.1. 


SODIUM ASCORBATE 








Griffith's REGAL CURE makes corned beef an 
impulse seller! Once your customers see its pink 
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cured color, then taste its more satisfying flavor 
—your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 
nally as well as externally. It’s a dry compound 
of Sodium Ascorbate and flash-fused PRAGUE 


After all is said and done... 
There is really only one... 


PRAGUE POWDER® 


MADE OR FOR USE UNDER U.S. PAT. NOS 
2054623, 2054624, 2054625, 2054626 








CHICAGO 9, 1415 W. 37th St. 


regulations. ) 

See and taste the superb qualities produced by 
REGAL CURE, and you'll know ‘‘dead gray” 
colored corned beef is doomed. Write for details 
and start using REGAL CURE right away. 


(PATENTS APPLIEO FOR) 


THE , 


LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 


NEWARK 5, 37 Empire St. 


LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S$. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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diced red sweet 





help stimulate meat loaf sales 


Cannon peppers are first choice of meat 
packers everywhere, because they are 
bright red, firm and crisp, thick-walled, 
diced in perfect cubes, ready to use 
right from the can. No washing, cutting, 
or flavor loss. Your meat loaf looks, 
tastes, and sells better when you use 
Cannon diced red sweet peppers. De- 
mand Cannon .. . first and foremost in 
reputation, quality, and dependability. 
Order Cannon diced red sweet peppers 
from your regular source of supply, 
or write to: 


Cannon . Pp. CANNON & SON, INC. 


CANNED FOODS 
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A Big Step Forward 


The announcement by Swift & Company 
this week of the adoption of new, leaner 
standards of trim for important pork cuts, 
and the indication of similar intent by other 
prominent firms (see adjoining column), fore- 
shadows like action by a number of other 
packers and the possible approval of the lean 
trim by the American Meat Institute. 

The movement merits the approval and 
support of hog producers, slaughtering pack- 
ers, processors, chain and independent re- 
tailers and the nation’s consumers. It repre- 
sents the meat packing industry’s sincere 
effort to (in the words of the great merchant, 
j Marshall Field) “give the lady what she 
wants.” As individuals, packing companies, 
trade associations, publications, colleges and 
others have often observed, what she wants 
and, within reasonable price limits will pur- 
chase, is pork with more lean meat and less 
wasteful fat per serving. 

We believe this development offers a great 
opportunity and imposes an equivalent re- 
sponsibility on  slaughterers, processors, 
wholesalers and all kinds of meat retailers. 
The opportunity, of course, lies in the fact 
that pork items can now be merchandised, 
promoted and sold as highly economical] 
foods with greater appetite and nutritive 
value. New friends can be won for pork and 
old friendships can be strengthened. We 
hope that individual packers ond groups will 
not miss this exceptional chance to promote 
their products. 

The responsibility is that the whole indus- 
tryv—slaughtering packer to retailer—must co- 
operate to deliver to the housewife the kind 
of pork she wants and will expect to find in 
her retail store. 

The changeover from “standard” pork 
products to lean-trimmed items will create 
many problems at every level of the trade. 
The Provisioner and its Daily Market Serv- 
ice will share in some of the difficulties ac- 
companving the adjustment, but will continue 
to supplv the industry with the information 
that it needs and will cover the trade in both 
the “new” and “old” product. 





News and Views 





New Lean Trim Standards for major pork cuts have been 


adopted by Swift & Company, will be put into effect by Armour 
and Company on November 21 and will be submitted to the 
board of directors of the American Meat Institute on Monday, 
November 14. Approval by the board will probably be followed 
by adoption of the new trim by Wilson & Co, and a number of 
other major pork packing companies and eventually, it is hoped, 
by the use of the standards on an industry-wide basis. The 
streamlined trim for pork cuts, as recommended by the provi- 
sions committee of the AMI, is designed to provide consumers 
with more lean and less fat and thus win greater acceptance 
for pork, Wholesale and retail values of the closely trimmed 
cuts will, of course, be greater than those of products which are 
now sold. Standards recommended for Institute and industry 
approval are as follows: 

SKINNED HAMS: Hams are cut from the carcass not less 
than 2% inches or more than 2% inches from exposed end of 
the aitch bone. For standard shank hams saw at the closed 
joint, leaving smooth, hard bone surface on end of the shank 
bone. Remove collar at a downward slant of 15 to 18 degrees 
starting from the cushion side. The collar is not more than 45 
per cent of the length of the ham measuring from the tip of the 
shank to the butt. 

Skinned hams carry up to a maximum of ¥% inch of fat onl) 
over the back of the ham from where the skin was removed, 
except that fat over the back will be beveled down to meet the 
lean at the butt end. 

For short shank hams, the shank is sawed off at a point 3 
inches from the wrinkle at the base of the shank. 

SKINLESS AND SHANKLESS HAMS: The shank is removed 
by cutting through the stifle joint with a knife, After passing 
through the stifle joint, the knife is angled to 45 degrees s to leave 
as much heel as possible on the ham. All skin is removed and 
the ham fatted down to a uniform covering over the back and 
along the cushion side not to exceed “% inch thickness. 

BOSTON BUTTS: Fully expose the seam meat. The balance 
of the butt carries fat covering not to exceed “% inch and beveled 
on the edges. 

PORK LOINS: Start scribing 1 inch from edge of chine bone 
at second rib, scribing on a straight line. Maximum fat thick- 
ness % inch. 


New President of the National Renderers Association for 1956 


is Richard B. Mortimer, Peterson Manufacturing Co., Los 
Angeles. Other officers elected by the board of directors during 
the association’s 22nd annual convention this week in Chicago 
are: Ralph Van Hoven, Van Hoven Co. inc., St. Paul, first vice 
president; Martin J. Rubin, H. M. Rubin, Inc., Long Island 
City, N. Y., second vice president; Miss oan C. Fox, Chicago, 
secretary-treasurer, and John J. Hamel, John Hensel Co., 
Birmingham, Mich., executive director. er is the retiring 
president. Lawrence L. Horton, Consolidated Rendering Co., 
Boston, was appointed chairman of the consolidated research 
committee, which will direct the association’s research efforts 
in both animal proteins and animal fats. The members voted to 
hold their 1956 convention October 1-3 in Boston and the 1957 
convention in Los Angeles some time in October of that year. 

This year’s convention, which placed heavy emphasis on 
markets for products of the rendering industry, drew a record- 
breaking attendance. Representing another “first” for THe 
NATIONAL PROVISIONER, complete editorial and pictorial cover- 
age of the convention will appear in the NP of November 19. 
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Anthony de Angelis, procurement and sales. 


Any Shortening in 





PART OF PLANT with Holland tunnel entrance in foreground; lined 
and coated tanks in lard refining department are in left background. 


recently completed by the Shortening Corporation 

of America, Inc., for handling and processing approxi- 
mately 3,000,000 Ibs. of finished oils and shortenings per 
week. The new establishment is located at Jersey City 
N. J. 

The company produces and processes lard and shorten- 
ing of all types under federal inspection for sale under 
its own brand or private label. it can also package all 
types of shortening products in containers of various sizes 
or can ship in bulk. Apparatus for carrying out the key 
unit processes of hydrogenation, deodorization and plastic- 
ization was supplied by The Girdler Company of Louis- 
ville, Kentucky. 

The first operation performed in the plant is that of 
unloading the various oils and fats. Tank cars of these 
products are purchased from all points in the United 
States. The tank car siding can accommodate 25 cars 
and there are facilities for steam connections for bottom 
unloading of that many tank cars. Unloading lines for 
product, which are built underground, lead into the plant 
storage tanks. The area way underneath the tank cars 
is all paved and pitched with proper drainage according 
to MIB regulations. 


Recents com is the keynote of the new plant 
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Flexible new plant of the Shortening 
Corporation at Jersey City 


Any Package 





AERIAL VIEW of part of plant showing at right 
the hydrogenation reactor and deodorizing tower. 


Tank cars can be both loaded and unloaded simultan- 
eously; there are eight overhead loading stations so that 
cars can be loaded without any switch movements. Cars, 
after loading, are taken out and weighed on track scales; 
both incoming and outgoing tankers are thus handled. 
As the plant is situated on Erie Railroad property, ad- 
jacent to the line’s main yards, there are facilities for 
handling as many as 200 cars at one time adjacent to the 
Shortening Corporation’s plant, and switch movements 
are supplied within an hour's notice by the Erie. 

All products unloaded via tank cars or tank trucks 
are weighed into house scales prior to being pumped into 
storage tanks. The first operation in processing is that of 
bleaching, which is performed with the use of two 100,000- 
lb. capacity tanks equipped with cone bottom and steam 
coils. There are two side entering agitators which keep 





the product in movement at all times. The slurry room, 
adjacent to the bleaching tanks, is used for the mixture 
of bleaching ingredients which are added in a square 
rectangular tank with a side entering agitator. 

From this room, the slurry is pumped directly into the 
bleaching tanks where the side entering agitator keeps 
the product suspended at all times. After the proper 
temperature is reached, the oil or fat is filtered through 
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RIGHT: Schematic 
diagram of post- 
bleaching process- 
ing, including filtra- 
tion and hydrogena- 
tion in a 40,000-Ib. 
reactor. BELOW: 
Bleaching tanks of 
100,000-Ib. capacity 
with side entering 
agitators; the oil is 
pumped through 
closed Hercules fil- 
ter or to presses. 
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LEFT: Semi-continuous de- 
odorizer schematic flow dia- 
gram. ABOVE: Panel for the 
control of the whole deodori- 
zation-hydrogenation complex 
is centrally located. 
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ONE-HALF POUND package filling line with carton forming ma- 
chinery and the measuring fillers in the background. 


AUTOMATIC nailing machine for 56-lb. export wood boxes. 
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either a closed Hercules large capacity filter, or two plate 
and frame Shriver presses. From this operation, the prod- 
uct flows to various storage tanks prior to deodorization 
or hydrogenation. Storage facilities permit the handling 
of approximately 3,000,000 Ibs. of bleached or deodorized 
material, These tanks, as well as other storage tanks, are 
equipped with thermostatic controls to safeguard the 
material, These fats and oils holding tanks are lined with 
an approved coating or lining supplied by the General 
Coating Company. 

The hydrogenation plant is of the dead-end type and 
is, therefore, a very versatile processing tool. Forty thou- 
sand pounds can be charged at one time into the reactor. 
Both animal and vegetable fats can be hydrogenated 
selectively or non-selectively as desired, yielding a wide 
variety of edible fat products. The design of the equip- 
ment makes the control of operating variables, such as 
temperature, reaction, pressure and catalyst dosage pre- 
cise and easy. A check on the process of hydrogenation 
is maintained by refractometer readings. 

The whole deodorization-hydrogenation complex, with 
its maze of piping, tanks, bleaching kettles, filter pumps, 
deodorizing tower, Dowtherm generators, etc., is con- 
trolled from a centrally located dual panel control. 

In the hydrogenating plant, the base stocks for all 
hydrogenated shortenings, compound type shortenings, 
and biscuit and cracker type shortenings can be produced. 
Likewise, the equipment can be used to prepare the base 
stocks for animal fat shortenings or blends of animal and 
vegetable fat shortenings. Margarine oils can be made 
using the same equipment by simply changing conditions 
of temperature, pressure and catalyst dosage. 

The semi-continuous deodorizer, with a capacity of 
over 2,000,000 Ibs. weekly, is regarded by Shortening 
Corporation of America management as the heart of the 
whole plant, for consumer acceptance depends upon its 
successful operation. The naturally occurring odors and 
flavors, and those imparted by hydrogenation, are com- 
pletely removed in this equipment and the free fatty acids 
in the feedstock are stripped out almost completely by 
steam deodorization. The temperature employed and the 
cycle time can be varied to suit the type of material in 
process. The deodorizer has facilities for introducing mono- 
glyceride emulsifiers and antioxidants directly into the 
tower. These facilities consist of a special type of equip- 
ment introduced by Girdler and are of stainless steel 
construction. 

The construction and operation of the deodorizer may 


DOUBLE WEIGHING operation in liquid oil filling department. 
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be summarized as follows: The deodorizer consists of a 
60 ft. high carbon steel shell inside of which are five 
square stainless steel trays. A lot of 3,750 Ibs. of oil at 
135°F. is dropped into the top tray where it is heated 
by steam to a temperature of 340°F. Automatic motor 
valves which are synchronized drop the lot into the next 
tray where Dowtherm coils raise the temperature to 
480°F. Stripping steam is passed through in all five trays, 
there being no other heating in Trays 3 and 4. In Trav 
5 (bottom), the oil is water-cooled to 135°F. and then 
pumped to storage. 

Holding time in each tray is approximately 30 minutes 
or less. The only place that the oil is heated above 135° F. 
is in the deodorizer where it is under vacuum. Oil in 
process is never in contact with anything except stain- 
less steel. Leakage of air into the unit during deodor- 
ization is virtually impossible, but even if it should occur, 
the air would not come in contact with the oil. One 
other feature of the apparatus is the complete removal 
of materials stripped from the oil. In some types of 
deodorizers, some material which is harmful to the prod- 
uct condenses and falls back into the oil. In the Girdler 
unit, the condensate drains out of the deodorizer at the 
bottom. 

One of the greatest advantages of the semi-continuous 
deodorizer lies in the ease of changeover. With the con- 
tinuous type of unit, the vessel must be completely un- 
loaded to make a change in the product being run and 
this is a costly job. With semi-continuous apparatus, the 
changeover is distinct, clean cut and easy since the fat 
is run through in lots of 3,750 lbs. per tray. 

Before any product is sent to the coated storage tanks, 
adequate quality control tests are performed. The tank 
storage of finished products consists of 200,000-Ib. units 
and a battery of 100,000-Ib. tanks. 

Four 10,000-lb. per hour Votator plasticizing units are 
in operation at all times to give the plant a plasticizing and 
packaging capacity of approximately 3,000,000 Ibs. week- 
ly. The plasticizing-packaging building, which occupies 
the center of the plant layout between the storage tanks 
and the hydrogenation, bleaching, and deodorizing facil- 
ities, has six Freon compressors, with a total of 120 tons 
of refrigeration derived from these compressors. Various 
powered conveyors run the length of the various rooms 
and carry cartons, cans, tins and boxes of finished products 
to a temperature controlled tempering room and/or to 


SHORTENING PACKAGED via new style tempering table. Temper- 


| ing table moves slowly to provide 15-minute period from time 


1-, 3- or 5-lb. cans are filled until their discharge. 
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NEW STORAGE TANKS lined with MIB-approved coating. 


FLAKING OF HYDROGENATED cottonseed oil on refrigerated 
roll prior to packing in 100-lb. bags for export. 


PRESSES FOR WINTERIZED cotton oil; two blow tanks in rear. 
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EVP KALAPAK 


WRAPPERS 
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The happiest combination in any frozen meat case 
is the package that promises a flavor-treat to make 
the first sale . . . and lives up to that promise in the 
home so the shopper buys again. 

KVP Kalapak wrappers are masters of this two- 
fold job. 

The glossy, hard-waxed surface gives eye-catching 
bounce to all colors. Illustrations have the mouth- 
watering realism that earns extra attention . . . and 
extra sales. 


The tender, juicy picture 
that builds frozen meat sales 


KVP Kalapak is tops in reliable product pro- 
tection. Higher moisture-vapor proofness and the 
“weld-tight” seal preserves the moist tenderness 
of the meat you pack. 

Cost? Usually substantially less than other pack- 
aging methods. Well worth looking into. 

Write for samples of current production. The de- 
signing skill of KVP artists, plus giant new multi- 
color presses—letterpress and gravure—are produc- 
ing wrappers “like you’ve never seen before.” 


THE KVP COMPANY, Kalamazoo, Michigan 


KVP PLANTS AT KALAMAZOO, MICHIGAN @ DEVON, PENNSYLVANIA @ ASSOCIATED COMPANIES 
of the KALAMAZOO VEGETABLE PARCHMENT COMPANY @ KVP COMPANY OF TEXAS, HOUSTON, 
TEXAS @ HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN @ IN CANADA: THE KVP COMPANY 
LIMITED, ESPANOLA, ONTARIO @ APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO AND 


MONTREAL, QUEBEC. 


Specialists in FOOD PAPERS 
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For Protection and Sales Appeal 
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the loading dock for railroad. cars. 

Lard, shortening or blended*prod- 
ucts, after being filled in various size 
containers, can move either to the 
tempering room, or to rail or truck 
loading docks. There are separate 
lines for carton and for can filling. 
The carton packaging line, newly in- 
stalled, includes two Peters forming 
and lining machines and two Globe 
filling machines which can handle 
120 %-lb. cartons per minute. Also 
in this room are two Peters closing 
machines. Both of these lines are set 
up to process and package lard in 
series. The cartons of lard or shorten- 
ing produced on these two conveyor 
lines are mostly for export trade. 

Another section of the packaging 
plant is equipped to package lard 
and shortening in 1- and 3-lb. tins. 
This room is equipped with a tem- 
pering table and Continental Can 
equipment which is used for sealing 
and closing prior to movement of the 
packaged shortening by conveyor to 
the tempering room. An Allbright-Nell 
automatic filling machine is used. 

The plant is ideally situated at the 
entrance to the Holland Tunnel on 
the Jersey City waterfront. Raw ma- 
terials and finished products can move 
easily by truck throughout the New 
York metropolitan area, New Jersey 
and various other states. 

Shortening Corporation of America, 
Inc. also has suitable facilities for 
winterizing 1,000,000 Ibs. of cotton- 
seed oil at any one time. This is done 
by the use of four large refrigerator 
rooms. Each room houses eight 30,000- 
Ib. tanks set in series; four tanks lying 
directly over four other tanks. 

After the oil has been pumped into 
these chilled rooms and held at a tem- 
perature of approximately 45°F. for 
four days, it seeds under controlled 
refrigeration. After seeding, the oil is 
allowed to run by gravity into two 
cylindrical tanks directly underneath 
the winterizing tanks. From these two 
cylindrical tanks, the oil is blown 
through five large capacity Shriver 
presses of plate and frame construc- 
tion. This whole operation is on a 
continuous basis, one press at all times 
being broken for the removal of the 
stearine. The five presses give a com- 
bined yield of about 10,000 pounds 
of winterized oil per hour. The cloths 
are re-used by being soaked in hot 
oil and then hung to drain. 

The filter presses have adequate 
screw conveyors built directly under- 
neath to catch the stearine which is 
then pumped into a storage tank and 
held for distribution. De-gumming is 
performed by the use of a six-car per 
day deLaval centrifugal system in 
combination with a six-car per day 
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BOXES ARE 
YOUR AMBASSADORS 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS e KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * 


Modern Gaylord containers re- 
flect the excellence of the product 
they carry. As they travel they 
create a quality impression 
throughout your channels of 


distribution. This builds selling 
and buying confidence. 


For full facts on the merchan- 
dising possibilities of handsome, 
new Gaylord Containers call your 
nearby Gaylord office. 


ST. LOUIS 





SALES OFFICES FROM COAST TO COAST x CONSULT YOUR LOCAL PHONE BOOK 
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How stainless meets design requirements 
for intricate freezer parts 


Three blade mutator shaft for Vogt Continuous Freezer 


Resistance to the corrosive attack of strong clean- 
ing solutions . . . and freedom from product con- 
tamination are but part of the reason why the 
scraper blades in these Vogt Freezers are made 
of stainless steel. Besides this requirement, the 
blades must be of the right hardness to take and 
hold a keen edge. 

In their search for a material possessing both 
of these properties, the Cherry-Burrell Corpora- 
tion, manufacturers of these continuous ice cream 
freezers, tried Crucible stainless steel, type 410. 
This straight-chromium grade has proved to be 
the most satisfactory material for this use. For 
410 type stainless not only fights corrosion satis- 
factorily, but never harms the flavor or quality 
of the delicate dairy products it touches. And 
its high hardness and toughness mean that the 


scraper blades hold a sharp edge longer and re- 
quire less frequent sharpening. 

The rest of the freezer is made of stainless steel, 
too — because stainless is so easy to clean... and 
its attractive, bright finish makes a good impres- 
sion on plant visitors. 

Whether your product is ice cream, frozen fruit 
juice, meat, or any food —there’s a grade of 
Crucible stainless steel that’s just right for your 
equipment. Ask your Crucible representative for 
full details. And, if you’d like to have compli- 
mentary copies of the handbooks on the uses of 
stainless in your specific field, find the ones you 
want in the Crucible Publication Catalog. To get 
it, just write Crucible Steel Company of America, 
The Oliver Building, Mellon Square, Pittsburgh 
22, Pa. 


A Vogt Continuous Freezers at Country 
Club Ice Cream Co., Paterson, N. J. 
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CRUCIBLE 


Crucible Steel Company of 


first name in special purpose steels 


America 
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EXECUTIVE STAFF of Shortening Corporation. Left to right, front row: Michael De Angelis, 
office manager; Canio Tarrantino, chief chemist; Benjamin Rotello, president; Fred Hungler, 
general superintendent; Leo Bracconeri, assistant superintendent. Standing, left to right: 
Dominick De Angelis, superintendent of lard refinery; Walter Jamison, chief engineer; 
Seymour Fleischer, night superintendent; Fred Rees, chief, new procedures equipment; 
Caesar Moretti, manager of export department; Charles Holsberg, assistant manager of 
export department; John Price, assistant superintendent; Charles Worthington, manager of 
transportation department; Lawrence Ferber, manager of cost and accounting department, 





and Henry Oelkers, in charge of all transportation. 


= dil a aid 
installation of the Sharples Corpora- 
tion for caustic refining and vegetable 
oils. 

A second Girdler deodorizer of spe- 
cial design is now being constructed 
for Shortening Corporation of Amer- 
ica. The new unit will have a capac- 
ity of approximately 12,000 Ibs. per 
hour and will be constructed inside 
and outside of stainless steel. This 


deodorizer will handle oils and fats of 
higher free fatty acid content. 
Deodorization, winterizing and hy- 
drogenation are performed for various 
customers on a toll basis. Crude vege- 
table oil can be shipped to Shortening 
Corporation of America’s plant where 
a finished, refined, deodorized prod- 
uct is returned to the customer. For 
this, specific charges are set up. 4 





‘Knife Sharpening’ Case 
To Be Heard by High Court 


The U. S. Supreme Court will hear 
arguments in the case of Secretary 
of Labor Mitchell versus King Pack- 
ing Co., the so called “Knife Sharpen- 
ing” case on Wednesday, November 
16. 

This case involves the contention 
of the Wage and Hour Division of 
the Department of Labor that butch- 
ers employed in meat packing plants 
should be allowed a period of com- 
pensatory time to sharpen their knives 
prior to engaging in the actual slaugh- 
tering and butchering of meat and 
livestock. The case was defended suc- 
cessfully by King Packing Co. of 
Nampa, Ida., in both the Federal Dis- 
trict Court at Boise, and on appeal to 
the Ninth Circuit Court of Appeals at 
San Francisco. 

Both federal courts held that it was 
a part of the butchers’ duties to come 
on the job with their knives sharpened 
and that this was the actual custom 
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in the industry and that they should 
not be given additional compensable 
time for sharpening knives as the 
Department of Labor asked. 

Safeway Stores, Inc., successor to 
the King Packing Co., and WSMPA 
are defending the case. Attorney Wil- 
lard Johnston of San Francisco will 
present the argument before the Su- 
preme Court. 


Nebraska Feeders Want 
U. S. to Buy Heavy Beef 


The Nebraska Livestock Feeders 
Association has urged Secretary of 
Agriculture Ezra T. Benson to begin 
“promptly to purchase several thou- 
sand heavy beef carcasses per week” 
as a temporary move to relieve a dis- 
tress fat cattle surplus situation. 

The carcasses could be exported 
readily at “a world price,” according 
to the group, which said there is an 
export market for 15,000 tons of 
heavy beef carcasses in the next two 
months. 











WINTER... 


SUMMER... 
... AUTUMN... 
SPRING... 


““Toughie'’ gives your products 
proper protection ALWAYS! 


There is no ‘'season'' when your quality prod- 
ucts can ignore adequate protection. TOUGHIE 
and his friends provide all-weather protection. 
For real assurance that your products will arrive 
at their destination in tip-top shape, call CWP. 
ALSO, don't forget our individually styled Frozen 
Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 














.- because they went 


to their doctors in time 


Many thousands of Americans 
are being cured of cancer every 
year. More and more people 
are going to their doctors in 
time. 


But the tragic fact, our doctors 
tell us, is that every third can- 
cer death is a needless death... 
twice as many could be saved. 


For the facts of life about can- 
cer, call the American Cancer 
Society office nearest you or 
write to“Cancer” in care of 
your local Post Office. 


American Cancer Society %® 
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A Packaging Feature 





‘Best Franks Are Kosher With Public 





1—At start of packaging peeler discharges output into stainless steel bins. 


3—Bottom seal is made with aid of foot 
sealer while operator holds film with hands. 
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4—Operator tucks ends back over the bot- 
tom seal and then. . 


OW to transform a_ specialty 
H meat item into a more wide- 

ly accepted product was a 
specific problem confronting the man- 
agement of Best Kosher Sausage Co., 
Chicago. This old Kosher house 
manufactures meat products in con- 
formance with the strict Orthodox 
Hebrew standards and nothing but a 
Kosher product can be prepared. 
Nevertheless, management wanted to 
broaden its market of Kosher prod- 
ucts to include the general public. 

A coordinated merchandising effort, 
keyed to advertising and packaging, 
was planned around the plant’s beef 
frankfurters. Samuel A. Broida, presi- 
dent, says the frankfurter was  se- 
lected because it is the leading saus- 
age item and consequently represents 
the largest potential market. How to 
get the general public to buy a 
Kosher product loomed as a_ large 
question. Sheldon Sternberg, sales 
manager, relates that the Kosher 
product is higher priced and must 
rely on quality to gain initial ac- 
ceptance. 

The “islands-of-interest” merchan- 
dising technique provided the answer. 
The company was permitted to dis- 
tribute its product as a snack at the 
Home Arts Guild in Chicago where 
women’s clubs are given courses in 
cookery and homemaking. 

Distribution of Best’s products to 





5—Feeds package under roller sealer that 
closes both ends simultaneously. 
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Ity 
le- d 
: Hospital 
a Woman's Auz. 
un We always bought our Kosher 
0., hot at the delicatessen bat 
Ise I learned at the Home Arts 
yn- os og buy cs a all 
ranks -in supermarkets 
“ at sensible prices. Best's garile 
a flavor fi are best! 
to 
»d- 
rs HARRY OSCHERWITZ, secretary-treas- 
ng, urer, displays variety of items now be- 
nef these various groups centralized the ing packaged. At right, reproduced 
ssi- area of introduction. The club mem- directly from newspaper, is island ad 
ws: bers usually come from the same Pasi’ yaad to ago 8s Kosher 
ne neighborhood and subsequent demand ee Ger ee er eee 
; : spotted in the food sections of Chi- 
nts for product is thus localized. paca Seemeitaal all 
a ‘ gos metropolitan aiies. 
to At the demonstrations, Best circu- 
a lates an opinion ballot on which the 
ge women list their names and addresses their friends’ pictures and become Each ad, which is one column wide 
ta and, if they wish, answer the ques- —_ familiar with the brand. and about four inches deep, contains 
hes tion, “How do you like Best Kosher The island ads are spaced through- the woman’s name, an outline photo- 
unt frankfurters?” The ballots provide Best out the food section for easy recog- graph of her face, her address and 
ani with testimonial leads which, in turn, nition and readership. The average club affiliation, her testimonial and a 
serve as copy for island ads placed housewife shops the food section of photograph of a Best frank package. 
an- in food sections of metropolitan a newspaper for menu ideas, product The firm selected the skinless frank- 
sia papers (see upper right). information, or the food store ads. furter for this program because it 
lis- Sternberg says this type of adver- The ads have a homey touch, lends itself to modern packaging. Sales 
the tising complements the demonstra- giving a housewife’s opinion to the _ identity could thus be readily achieved 
ere tion technique. It recalls the product reader. Since testimonials come from between the ads and packages in re- 
‘a to the club women who were present a cross section of women, they in- tailer’s showcases. 
at the demonstration. As members of — clude many who are not Jewish, thus The demand generated by Best's 
ba the same social, religious or charit- —_ helping to broaden the acceptance of — two-pronged merchandising method— 


able groups, neighbors will recognize 


6—Forelady Ann Kleban, left, inspects pack- 


the Kosher product. 


[Continued on page 40] 





HERE IS OVERALL view of compact packaging installation. Product travels to packaging 
stations on lower live belt and empty pans return via overhead gravity roller conveyor. 


age while worker packs off units in cartons. 


IER 
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FIVE PROFITABLE REASONS the 









ati 
why modern packers send their products to market in ona 
Cal ! 
and 
itati 
to 1 
lothene’: 
foll 
FILM LAMINATE OF phy 
CELLOPHANE / POLYETHYLENE | ' 


1. High Speed Packaging . . . the all-important quality of Cello- 3 
thene that permits fast vacuum packing on modern packaging ne 
machinery or manually. 


4. 
2. Quick Vacuum Packing . . . of regular and irregular shapes 
at fabulous savings in time, labor and materials. 5. 
3. Long Shelf Life . . . because Cellothene is a tough, versatile 
film with resistance to extremes in temperature and rough han- 
dling — it is transparent, flexible, waterproof and heat-sealable. 
4. Printability ...Cellothene permits close register and uni- ab 
formity of ink coverage on high-speed presses. rel 
5. Attractive ... sparkling Cellothene offers exciting package _ 
appeal whenever flavor, freshness and color are used to trigger 1. 


impulse buying. 





If you package beef, lamb, pork, poultry or fish: make sure 
your product goes to market in Cellothene. 

















PACKAGE FOR PROFIT... in Cellothene pouches, 
bags or roll stock. Write us concerning your require- 
ments ...Cheslam’s experienced technicians will 
promptly forward full information and supply you 
with a list of Cellothene converters best qualified 
to serve you. 


CHESLAM CORPORATION 


Division of Chester Packaging Products Corp. 


684 Nepperhan Ave., Yonkers 2, N.Y.» YOnkers 8-6500 
Offices in Chicago—Philadelphia—Los Angeles—Atlanta—Boston—Montreal 
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New Ideas on Developing Packaging 
Films for Cured and Fresh Meats 


By DR. C. B. THOR and F. WARREN TAUBER 


ANY of the uses in the sausage 
trade require that the pack- 


aging film or casing function 
at three levels: 1) in the processing 
operation, 2) as a protective wrapper, 
and 3) as a merchandising unit. At 
these levels some of the required 
properties may be diametrically op- 
posed so a good balance of properties 
or a good compromise of properties is 
frequently made. 

The requirements of the finished 
package are in a state of balance with 
the packaging material, the encased 
product, and the storage and distribu- 
tion requirements. This is an impor- 
tant concept since it indicates that 
the finished package is not the sum- 
mation of product characteristics and 
packaging material properties but is 
a new entity unto itself as a result 
of the limitations imposed by storage 
and handling. However, these lim- 
itations need to be well defined so as 
to make a good selection of package 
material. They can be defined in the 
following manner, using analogous 
physico-chemical principles: 

1. The nature of materials to be pack- 
aged are the reactants. 

2. The packaging film is the reaction 
vessel. 

3. The shelf-life of the package is the 
time required for the reaction. 

4. The conditions of storage are the 

temperature and pressure cycles. 

The method of application of the 

packaging film is analogous to the 

technique of process handling used 

in the laboratory or pilot plant. 


nt 


It is desirable to discuss each of the 
above five factors in more detail and in 
relation to processed sausage and 
meat items. 


1. The Nature of the Material can 
be characterized by considering 
the following: 

(a) The shape, size and symmetry 
of the material to be packaged. 
(b) Are solids, liquids or gases or 
combinations thereof involved? 
(c) The distribution of compo- 
nents such as the proportion of 
fat and lean. 

(d) The relative sensitivity of com- 
ponents as reflected in the stability 
of sausage emulsions. 
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The Visking Corporation 








A new concept in developing packaging films for meat 
considers the finished package as an entity unto itself, 
depending upon the functions the films must perform dur- 
ing processing of the meat product, as a protective wrapper 
and as a merchandising unit. 


This thought-stimulating paper, presented by the authors 
at the recent Annual Forum of the Packaging Institute in 
New York, tells the procedure used by their laboratory in 
the development of packaging materials for specific applica- 
tions for the meat and sausage industry. 








2. Packaging Materials 

The properties of the packaging ma- 
terials can be conveniently separated 
into mechanical and physico-chemical 
properties. 


(a) Mechanical Properties: 
These include good tensile 
strength, tear strength and punc- 
ture resistance. Good durability, 
flexibility and returnable stretch. 
Whereas: 
(b) Physico-chemical 
include: 
Chemically inert and with ex- 
tremely wide range of moisture 
vapor and gas transmission. 
3. Shelf-Life 
This is the time of storage from 
packer to consumer and possibly stor- 
age time by consumer. The period is 
extremely variable, depending on the 
nature of the meat product. For exam- 
ple: fresh meat may be stored for sev- 
eral days, processed meats for several 
weeks and frozen meats for several 
months to a year. 


Properties 


4. Storage Conditions 

(a) Temperatures range from 0° 
F. to 85° F. with most meat prod. 
ucts held at 38° to 42° F. How- 
ever, frozen meats are usually 
stored at 0° to 10° F. 

(b) In addition to temperatures, 
atmospheric variations in pressure 
may be important. Occasionally 
products packaged at sea level 
and shipped to Denver or other 
elevated points will have the films 
separating from the meat surface 
as a result of pressure changes. 


5. Application of Films 
(a) Good heat sealability is de- 
sirable for fabrication of wrappers 
and for closure of packages. 
(b) Machine handling of film is 
obviously necessary from a stand- 
point of economics. 

The above factors are used in dif- 
ferent degrees and at different levels 
depending on the requirements of the 
encased product. This may be illus- 
trated by considering the factors in the 
preparation and storage of bologna 
sausage. 

Bologna, a comminuted, processed 
meat product, utilizes the three levels, 
namely, processing, protective wrap- 
per and merchandise unit in a single 
casing. 

Bologna emulsion has all of the 
properties of an oil in water emulsion. 
The fat particles are dispersed 
throughout the aqueous phase and 
are coated with solubilized protein. 
In addition, a large portion of the 
protein is in the form of insoluble 
fibers and these fibers are distributed 
in a web-like fashion throughout the 
emulsion. 

In the subsequent heating of the 
emulsion during the sausage proces- 
sing, the protein coagulates and be- 
comes solid like the protein of cooked 
egg and the fat particles are entrapped 
in a matrix of protein sacs and held 
firmly throughout the sausage mass. 
The manner of coagulating the protein 
during processing is important to pre- 
vent the breakdown of the emulsion 
and in the formation of a satisfactory 
surface that enhances the keeping 
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Fully Automatic Combination 


Can or Carton Filler 
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Foot Operated Filler» 


For filling cans: 
Retractable nozzles extend into 
eans to the fill level to eliminate 
objectionable high centers and to 
peoeete a smoother top finish. 
ermits faster filling without air 
bubbles—no slopping of product 
on cans. 





For filling cartons: 


New, longer tissue or liner 
spreaders, with fingers on both 
sides of the nozzle, positively open 
liner at same time nozzle projects 
down into inside of liner—elimi- 


nates splashing to cartons. 





The Globe-Fee High Pressure Tub Filler will fill any shape 
container within a capacity range of 15 to 65 pounds of any 
viscous product—lard, shortening, margarine or greases— 
faster, automatically, with a minimum of overweights. At 
one discharge each spout alternately releases any exact 
weight in this range. All the operator has to do is set the 
machine at the weight desired and the model No. 13865 
automatically fills 400 50 lb. tubs or 300 65 lb. tubs per hour. 
A maximum speed of 20,000 lbs. per hour can easily be 
maintained. 

The machine comes with a Feemogenizer—it creates a 
mechanical emulsion of the component parts of a product 
and features “non-drip” spouts and density control that 
assures ACCURATE WEIGHTS. Except for air and product 
pressure, no supplementary power is required. 

This model No. 13865 will produce greater savings all 
down the line, especially in overweights. Only one operator 
is needed and it is not necessary to account for tare of the 
containers. Floor space required is only 24” x 70” and it 
weighs only 1,100 pounds. Ask Globe for the answer to 
your filling problems today. 





The GLOBE © 


4000 SOUTH PRINCETON AVE. _ CHICAGO | 
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quality of the processed sausage. 
Emulsion breakdown is responsible 
for the condition known in the sau- 
sage trade as fat or jelly pockets. 

\s the sausage emulsion is setting 
up or coagulating during smoking, 
another complex reaction is taking 
place, namely, the development of the 
cured meat color in the sausage. The 
normal meat pigments present in the 
pork and beef react with the cure to 
give the relatively heat-stable red 
color characteristic of cured meats. 
This cured meat pigment is chiefly 
the myoglobin pigment which is com- 
parable to the hemoglobin of blood. 
The myoglobin reacts with nitrite of 
the cure to give nitroso-myoglobin, or 
as it is characterized generally, nitro- 
sohemochromogen. The advantages of 
a clear casing so as to follow the color 
development during processing must 
be obvious to all. 

Now on returning to the main chan- 
nel of this report, it is of interest to 
follow the prepared emulsion from the 
chopper throughout the various han- 
dling steps. The emulsion is trans- 
ferred from the chopper to a stuffer 
from which it is extruded into suitable 
sizes of casing. A cellulosic casing 
thoroughly soaked in water is inserted 
on the nozzle and stuffed up to size 
with sausage emulsion. Sizes range 
from 2 in. diameter and 7 in. long to 
5 in. or more in diameter and 20 to 
48 in. long. The average bologna in 
cellulosic casing will measure 5 in. in 
diameter and 20 in. in length and will 
weigh approximately 7 to 8 lbs. Large 
bologna may weigh 25 Ibs. 

The smoking process involves heat 
and smoke; the temperature of the 
bologna mass going into the smoke- 
house is approximately 60° to 65° F. 
and the temperature of the house is 
raised slowly from 120° F. to 160 or 
170° F. until the internal tempera- 
ture of the bologna reaches 152° F. 

For a bologna of the 4- to 5-in. 
diameter size, approximately 8 to 19 
hours are required to reach an internal 
temperature of 152° F. The heat 
penetrates from without inward and 
the rate of penetration is important 
in obtaining a well-processed product. 
The time and temperature of proces- 
sing are important factors in the 
holding or shelf-life of the finished 
bologna. 

The completely smoked product is 
hot showered for a short period of 
time, 10 to 20 minutes, although some 
manufacturers may shower or cook 
with steam for a longer period. The 
product is cold showered to an in- 
ternal temperature of 90° to 100° F. 
and transferred to the holding cooler. 
The above described conditions are 
the usual operating requirements for 
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AUTOMATIC 
OPERATION 


SIMPLE TO 
CHANGE SIZE 


COSTS LESS, 
DURABLY 


NEW...Sales-winning 
MEAT PACKAGING 


with Perfect Electric-Eye Registration from 
Your Printed Package Design! 


EASY 


Regardless of size or shape, you get 
a neat, tight, perfect-register wrap on 
every package with a Hayssen auto- 
matic wrapping machine. Also, pro- 
duction men report savings up to 
80% over previous wrapping costs. 





FASTER, 


No complicated adjustments from 
size-to-size on a Hayssen. No gears 
or sprockets to remove or change... 
no need for expensive mechanics to 
change size, either. So simple the 
operator does it on the job. 





BUILT 





Hayssen’s simple, rugged design, 
using fewer moving parts, keeps these 
machines working and saving through 
years of dependable, trouble-free 
service. Both the cost of the machine 
and the maintenance are so low you 
won’t believe it. 






This new HAYSSEN BACON WRAPPER is Versatile, Dependable, Economical 





Let our Packaging Engineers help you with your packag- 
ing problems...WRITE US TODAY for further details. 


Vij J 6] L; I] INFG. COMPANY 


Manufacturers exclusively of automatic wrapping and packaging machines. 


SHEBOYGAN, WISCONSIN 


Since 1910, 


Atlanta e 
New York 


Dept. NP 


Boston e Chicago e Dallas 
e Philadelphia @ St. Louis e 


Denver e Detroit e Los Angeles e Minneapolis 
San Francisco e Seattle e Montreal e Toronto 
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CHASE BAG COMPANY 


General Sales Office: 
309 West Jackson Bivd., Chicago 6, Illinois 
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MEAT 
COVERS 


The standard of the industry. 
Chase meat covers are 
carefully made, carefully packed, 
always arrive in top condition. 
Made of smooth or crinkled 
kraft, waxed or unwaxed, 
sewn or pasted seams, 

MEET ALL U.S. DEPT. OF 
AGRICULTURE REGULATIONS. 
All sizes. 


CHASE 


BARREL 
COVERS 


Chase makes barrel covers to 
fit your exact needs... 
duplex crinkled waterproof 
kraft (gum adhesive), and 
combinations of burlap or 
cotton and waxed, crinkled, or 
laminated kraft paper... with 
or without drawcord. Bonded 
with pure vegetable adhesives, 
printed or plain. 


CHASE 
BARREL 
LINERS 


There are no finer liners on 
the market. Made of kraft; 
crinkled, or crinkled and pleated 
for stretch in all directions. 
Waxed or unwaxed to provide 
the maximum protection 
against evaporation or 

outside contamination. 
Standard and short sizes. 


Personal service and prompt 
shipments from 30 nationwide 


Branches and Sales Offices. 





bologna. In summary, the casing at 
this level requires: 

1) High tensile strength. 

2) High wet strength. 

3) High moisture vapor transmis. 


sion. 

4) High transmission of smoke con. 
stituents. 

5) Good returnable stretch. 

6) Good dimensional uniformity. 

7) Good flexibility. 

8) Clarity. 

9) Resistance to chemicals, heat, 


insects, or bacteria. 
10) Handle well with tying or clip- 
ping machines. 

The requirements as a_ protective 
wrap and as a merchandising con- 
tainer are not as exacting as the pro- 
cessing requirements. However, the 
trade trend of slicing and packaging 
bologna in self-service units has result- 
ed in a considerable change in the re- 
quirements for the packaged materials 
during storage. 

Bologna processed in a cellulosic 
casing is handled as a unit and the 
encased bologna is displayed with the 
processor's identifying brand. The unit 
is sliced and packaged at the con- 
sumer’s request. However, in the self- 
service units the slicing may be done 
at the packinghouse, branch house, or 
retail store level. Today sliced sausage 
is being packaged at all three levels. 

The bologna sausage in cellulose 
casing that is sliced at the retail store 
simply needs adequate display fea- 
tures and the protective features of 
a wrapper that permits handling and 
storage with a minimum of contam- 
ination. 

The small amount of drying of 
bologna that occurs in storage may 
reduce the incidence of microbial 
growth on the bologna surface. Note 
that in the sliced, self-service packages 
the small units and the shape of the 
units markedly enchance the surface 
dehydration. As a result of this pos- 
sible drying, it is important to have a 
packaging film with relatively low 
moisture-vapor transmission. 

The discoloration of the cured meat 
surfaces is accelerated by light, al- 
though the rate of discoloration is also 
markedly influenced by moisture and 
oxygen. The exact role of each of 
these factors and their influence in 
combination has not been completely 
determined as yet. A low oxygen per- 
meability is a desirable and necessary 
feature if a prolonged shelf-life is 
required. 

Laminated films, as well as single 
films, are being used with some degree 
of success although such features as 
heat sealability and machine handling 
for rapid package production are def- 
inite factors in selecting a packaging 
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material for this application. Cellu- 
lose-polyethylene laminates have been 
used with some measure of success 
for packaging sliced sausage. 


M EATS to be packaged may be 
characterized by two large classes: 
1) cured meats (which have already 
been discussed in the case of bologna) 
and 2) fresh meats. 

Fresh meats are handled either as 
chilled or frozen products. The re- 
quirements for the ideal packaging of 
chilled meats are considerably differ- 
ent than for those of frozen meats. 

Chilled fresh meats require a wrap- 
per which is waterproof, greaseproof, 
and with a low moisture-vapor trans- 
mission. A high oxygen transmission 
may be desirable since oxygen is re- 
sponsible for the bright red color that 
develops in fresh meat. 

The normal red pigment of meat is 
developed by the oxygenation of the 
pigment, myoglobin. In the absence 
of oxygen or in a reduced oxygen 
atmosphere, the red pigment changes 
to a dull, purplish blue color. How- 
ever, on exposure to a suitable oxy- 
gen atmosphere the purplish-blue 
color reconverts to the normal red. 

While the red color is desirable and 
normally is a result of oxygenation, 
it is important to remember that the 
bulk of an intact meat mass may be 
low in available oxygen. Rancidity is 
not a serious factor in the storage of 
fresh meats. Polyethylene of suitable 
thickness has been shown to be satis- 
factory for fresh meat packaging. 

Frozen meats require a wrapper 
that is waterproof, greaseproof, and 
with a low moisture-vapor transmis- 
sion, as does the chilled fresh meat. 
In addition, the frozen meat wrapper 
requires good durability, low tempera- 
ture flexibility, good puncture resist- 
ance, and a low oxygen transmission. 

The shelf-life of frozen meats may 
be as long as nine months to a year. 
Low oxygen transmission is desirable 
so as to retard surface oxidation, off- 
flavors and rancidity. Low moisture 
vapor transmission is necessary to re- 
tard general dehydration. 

Good low temperature flexibility 
and durability of the packaging ma- 
terial is necessary to permit storage 
and handling without shattering of the 
wrapper. A suitable general film for 
this purpose is polyethylene. By the 
selection of suitable thickness of this 
film it is possible to obtain satisfactory 
performance. 

In conclusion, it should be re-em- 
phasized that the finished package is 
essentially in dynamic equilibrium 
with its raw materials, its processing 
conditions, its storage handling and 
its wrapper. & 
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Nepco Prompts Some Campus 
Baloney to Boost Franks 


All beef and a yard wide were the 
smiles of Northeastern University stu- 
dents as they campaigned recently to 
elect the first “mayor” of Boston’s 
Huntington ave. 

The “secret weapon” that tipped 





“MAYOR PETE" Moloney and his board 
of strategy share victory smiles and Nepco 
all-beef franks. 


the scales in favor of one Pete 
Moloney was Nepco King-Size All- 
Beef Frankfurts, rushed to Pete’s res- 
cue by New England Provision Co., 
Boston. Alert Nepco executives got 
wind of Pete’s campaign slogan, “You 
Get More Boloney With Moloney,” 
and rushed Nepco franks to the 
campus for distribution to the voting 
“public.” 

Having sampled what life could be 
like under Moloney, the students cast 


their ballots and elected him. His 
honor, who had to out-boloney six 
other candidates for top honors, gave 
Nepco due credit for his victory. 

Said Pete: “I may be a meathead, 
but I know what it takes to win votes. 
I.ong live the King!” 

The stunt was all part of Nepco’s 
planned campaign to make all seg- 
ments of the consuming public aware 
of its King-Size franks, especially 
those about to set up housekeeping 
and start purchasing habits. 


‘Porky and Bess’ Aid 
Wilson Pork Promotion 


“Porky and Bess” are drawing at- 
tention of consumers to hot and mild 
flavored roll pork sausage in an in- 
store promotion of Wilson & Co., Inc., 
Chicago. 

Two 15-in. high cut-outs of strut- 
ting pigs, one (Porky) wearing a 
sombrero, the other (Bess) with a 
flower pot on her head, are being fur- 
nished to retail meat markets. These 
porkers are hung on flexible wire 
hooks which may be attached by 
suction cups to counters, display cases 
or wall moulding. 

Efforts are aimed at getting con- 
sumers to try both hot and milder 
flavored roll sausage, letting the fam- 
ily taste decide which is “best.” 

A roll of each type of sausage is 
wrapped in a special sleeve calling 
attention to the “Porky and Bess” pro- 
motion. 

Also included in the sales kit are 
angled black and yellow panel posters 
carrying out the theme, and 20 dia- 
mond-shaped banners on related pork 
products. 








REALISM and appetite appeal are provided by full color pictorials integrated into bacon 
packaging by Marathon Corp., Menasha, Wis., which has developed 15 such standard 
designs. One of the new pictorials, “Bacon and Eggs," is illustrated above on the Slit- 
Contour bacon packages for Lykes Bros., Inc., Tampa, Fla., and J. H. Routh Packing Co., 
Sandusky, Ohio. Versatile designs promote use of quality bacon in a variety of settings 
and may be used with special serving suggestions or as the major package illustration. 
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The vears biggest truck news 
is right here on this page ! 


po 





All-Truck Built to save you the BIG money £ 


It’s here! A great new line of light, medium and heavy-duty 
INTERNATIONALS from 4,200 to 33,000 Ibs. GVW. They’re all truck, 
with no passenger car components asked to do a truck job... 

with more features than ever for BIG money savings, in 

operating and maintenance costs. 


These new INTERNATIONALS are powered by a range of 10 gasoline 
and LPG engines designed specifically for trucks. They give 

you high power and torque in the normal driving range where you 
can use it — in traffic, heavy going, up hills. And they give you 
this top performance at wear-reducing, money-saving rpm. 


They have smart, functional styling for easy, economical 
maintenance, even on the roughest truck jobs. They have driver- 


saving cabs that let drivers work longer without fatigue. Drive in real comfort! Comfort-angled steering. Hood 
First chance you get, see these good-looking, easy- is low for closeup view ahead. There’s “Quiet-ride” acoustic 

4 : i ¢ roof lining, draft-free door seals in both standard and op- 
working, BIG money-saving INTERNATIONAL Trucks. a tional deluxe cabs, plus a wide choice of solid and two-tone 


exterior colors. New deluxe cab has additional color-keyed 
interior, deluxe steering wheel, foam rubber seat, fiber 
glass insulation, deluxe chrome trim. 


INTERNATIONAL HARVESTER COMPANY ¢ CHICAGO 


INTERNATIONAL 
TRUCKS 


Observe SAFE DRIVING DAY, Thursday, December 1. . . Drive Carefully Always 





Motor Trucks * Crawler Tractors * Industrial Power 
McCormick® Farm Equipment and Farmall® Tractors 
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RUBBAIR DOORS 


Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 


weight, economical, safe, dou- 


ble-action. 
Check these advantages! ... -—lU ™" 
e REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 


e IMPROVE TEMPERATURE CONTROL 
e PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


For complete information write Dept. NP 


Ske 19 Rubbair Door Division 
y ra MANUFACTURING COMPANY, Inc. 


50 Regent Street - Cambridge 40, Mass. 











JOHN H. NOBLE & COMPANY 


Centralized Commodity Research ° Inventory Management 


¢v PORK PRODUCTS 
¢ FATS AND OILS 


53 W. Jackson Boulevard, Chicago 4, Illinois 
Phone: WAbash 2-6468 

















BLACK HAWK 
MEATS 
THE RATH PACKING CO., WATERLOO. IOWA Miumaiuanumensass 
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NIMPA Central, Midwestern 
Divisions to Hear Experts 
On Sales, Labor Relations 


Sales, industrial relations and ac- 
counting again will be the major areas 
of discussion at the joint meeting of 
NIMPA’s Central and Midwestern 
divisions Friday and Saturday, De- 
cember 9-10, at the Hotel Jefferson, 
St. Louis. 

As at the recent Southern division 
meeting, which drew a record-break- 
ing attendance, speakers will be Fred 
Sharpe of the University of Kansas, 
who will stage a demonstration sales 
training clinic, and the Rev. Theodore 
V. Purcell of Loyola University, Chi- 
cago. This time Father Purcell will 
discuss worker-foreman relationships. 

NIMPA’s Central division, headed 
by John E. Thompson of Reliable 
Packing Co., Chicago, as vice pres- 
ident, also has scheduled a luncheon 
get-together in Chicago for the week 
preceding the St. Louis meeting. The 
Chicago event, to be held at 12 noon, 
Thursday, November 22, in Dining 
Room 11 of the Palmer House, is 
being planned to encourage maximum 
attendance at the St. Louis meeting 
by members and potential members. 

The Central division is composed 
of NIMPA members in Illinois, In- 
diana, Kentucky, Michigan, Ohio and 
Wisconsin. 

The Midwestern division, headed 
by George L. Heil, jr., Heil Packing 
Co., St. Louis, as vice president, in- 
cludes Colorado, Iowa, Kansas, Min- 
nesota, Missouri, Nebraska, North Da- 
kota and South Dakota. 


Pennsylvania Packaging 
Bill Back in Committee 


Pennsylvania House Bill No. 69, 
which requires that prepackaged 
meats be wrapped in transparent con- 
tainers and be visible from all sides, 
has been sent back to the House 
agricultural committee. 

Although the bill has passed _ its 
second reading, the fact that it has 
been sent back to the committee is 
seen as an indication that it will not 
be brought out again for further con- 
sideration by the legislature. Under 
the provisions of the proposed bill, it 
would be illegal to use paper trays or 
other material as a base for self-service 
meat packages. 


ICA Grant Covers Lard 


The International Cooperation Ad- 
ministration has announced a pro- 
curement authorization of $80,000 for 
Vietnam for cottonseed and soybean 
oils and lard from the United States. 
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UNIFORM 
QUALITY 


from McCormick! 





FINE QUALITY SPICES 
GROUND 
BLACK PEPPER 


PAcCORPAICK & CO., ENC. 
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= PEPPER 


Here’s PEPPER that never varies—in purity, 
character, and highest quality proved in 
McCormick’s exacting laboratory tests. Count 
on BANQUET BRAND for satisfaction, always. 


New "Lever Closure”’ of 
200 Ib. drum lets you keep 
PEPPER fresh, full-bodied 

. over entire period of use. 


McCORMICK & CO., INC. © Baltimore 2, Maryland 
World’s Largest Spice and Extract House 
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ET Heekin’s team of engineers and market research 
personnel show you how Heekin Product Planned 
Cans for Lard and Meat Products are planned for 
your profit. With fifty-three years of leadership in 
metal packaging, Heekin will solve your problems 
quickly and efficiently, Remember, Heekin Cans .. . 
plain or lithographed ... are planned for your profit. 
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PRODUCED ECONOMICALLY ON THIS 


SLICE’N PAKIT LINE IN TARNOW FOOD 
PACKING PLANT. 

Complete line without slicers $1285 End 
table is $100. Extra Code Dater could be 
supplied to Code Date automatically for 
$135°° extra. Could be used with one or 
two U. S. Slicers or one Enterprise Slicer. 


LINE AS ILLUSTRATED ON 
2 U. S. SLICERS 
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Foster, Quinn, Sall Get 
New Morrell Assignments 


A reassignment of executive re- 
sponsibilities of three top-ranking 
officials of John 
Morrell & Co., Ot- 
tumwa, Was ah- 
nounced this week 
by W. W. McCat- 
, LuM, president. 

J. M. Foster has 
assumed the posi- 
tion of vice pres- 
ident of merchan- 
dising and procure: 
ment of John Mor- 
rell & Co.; HENRY 
T. Qutnn of the Sioux Falls (S. D.) 
plant has been appointed director of 
sales for the company, and @. I. SaLy 
has been named manager of the firm’s 
Sioux Falls plant. 

Foster, a veteran of 39 years with 
the company, has been director of 





J. FOSTER 





H. QUINN 


C. SALL 


sales for the past vear and a member 
of the board of directors since 1927. 

Quinn has been with the company 
33 years and has held various sales 
posts. In 1944 he became sales man- 
ager and assistant plant manager at 
Sioux Falls. He was named manager 
of the Sioux Falls plant in August, 
1952, at which time he also was 
elected a vice president and director. 
Quinn will continue to reside at Sioux 
Falls. 

Sall, newly-named manager of the 
Sioux Falls plant, has a 30-year serv- 
ice record with the company. He was 
named superintendent of that plant 
in 1940 and assistant manager in 


August, 1952. 


Correction 


Joe. E. HarreE 1, jr., of Joel E. 
Harrell & Sons, Suffolk, Va., was 
elected to a three-year term as a 
NIMPA director at the regional meet- 
of NIMPA’s Southern Division in New 
Orleans, rather than J. D. CHRISTIAN 
of the Harrell firm as reported in last 
week’s NP. 
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The Meat Trail... 


Coverdale Heads lowa Farm 
Products Promotion Group 


JouN CovERDALE, public relations 
director of the agricultural bureau of 
The Rath Packing 
Co., Waterloo, has 
been elected tem- 
porary chairman of 
the Iowa farm 
~. ducts promo- 
.on committee. 
This committee 
was named by 
Gov. Leo A. 
Hoegh to promote 
Iowa farm prod- 
ucts. 

At the group’s first meeting in Des 
Moines, some of the members com- 
mented that Iowa products have not 
been popularized in the way that 
Canadian bacon, Virginia hams, New 
York broilers and some other products 
have been. 

“It burns me up to go into a rest- 
aurant and find a Kansas City steak 
listed when it probably came from 
Iowa,” said WALTER GOEPPINGER of 
Boone. 

Next meeting of the committee will 
be Friday, December 9. 


J. COVERDALE 








NOT ONE, BUT two "World Series" vic- 
tories were celebrated recently at Merkel, 
Inc., Jamaica, N.Y. About the same time 
the Brooklyn Dodgers came through to win 
their first World Series in seven tries, Mer- 
kel's “Richmond Hill Robins," also in their 
seventh attempt, were beating U.S. Steel 
for their baseball championship. Merkel 
included sponsorship of the sports broad- 
casts following the Dodger games in its 
new advertising campaign. Photo shows 
Albert H. Merkel, jr., and Gussie Moran, 
WMGM sportscaster, as they “ham it up" 
for the Brooklyn and Merkel victories. 








Armour Names Two to Aid 
In Supervision of Plants 


Two assistant general managers of 
plants have been appointed by Armour 
and Company, Chicago. They are 
B. L. THomas and B. E. Hoover. 
Thomas will assist G. E, Mackey, 
vice president and general manager 
of plants, and Hoover will assist C. 
E. SHEEHEY, vice president and gen- 
eral manager of plants, in the super- 
vision of plants assigned to their re- 
spective offices. 

Both Thomas and Hoover have had 
extensive production experience with 
Armour’s meat packing plants over the 
past 25 years. 

Thomas, whose most recent position 
was a special assignment with the 
president's office, joined Armour in 
1929 at the Mason City (Iowa) plant. 
He later served as assistant superin- 
tendent at the Sioux City, National 
Stock Yards and Chicago plants, and 
as plant superintendent at Fargo, 
Peoria, Sioux City and Kansas City. 
He was named assistant general su- 
perintendent for the company in 1950. 

Hoover, head of the industrial en- 
gineering division since 1951, joined 
the company in 1930 at the St. Joseph 
(Mo.) plant, where be became as- 
sistant superintendent. He later was 
assistant plant superintendent at St. 
Paul and superintendent at Fargo and 
Chicago. 

Succeeding Hoover as industrial en- 
gineering division manager is L. F. 
Hover, formerly assistant manager. 
Holder first joined Armour in 1923. 

J. W. McCaurey, who has been 
with the company since 1933, was 
appointed assistant manager of the 
industrial engineering division. 


PLANTS 


A new packing plant, to be known 
as Losacker Packing Co., is being 
opened at Aberdeen, S. D., by 
Cuartes Losacker and will be op- 
erated in conjunction with the Lo- 
sacker Market and Lockers. The plant 
also will do custom slaughtering. 
Capacity is expected to be ten to 15 
head of cattle and 15 to 20 hogs a 
day. 

Members of the J. M. Ornrwein 
family, interested in packing plants 
in various capacities for many years, 
are pooling their interests in a new 
venture, Ortwein Packing Co., which 
will begin operations late this month 
south of Wann, Okla. Partners in the 
new firm will be J. M. Ortwein, who 
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is converting his dairy into the pack- 
ing plant, and his son, GENE Orrt- 
WEIN, who has sold his interest in a 
packing plant at Ponca City, Okla. 
Another son, JozE OrTWEIN, will man- 
age the sausage kitchen, and a daugh- 
ter, Mrs. Pat SCHARDEIN, will be sec- 
retary for the firm. Both cattle and 
hogs will be slaughtered. The senior 
Ortwein was employed at Turvey 
Packing Co., Blackwell, Okla., for 23 
years before entering the dairy bus- 
iness ten years ago. 


Canada Packers, Ltd., has _pur- 
chased a plant in Calgary, Alberta, 
from Calgary Packers to “round out” 
its operations in that province, Canada 
Packers announced. The company has 
a plant in Edmonton to service North- 
ern Alberta but previously had noth- 
ing in the south. 


Yarrum Packing Corp., 631 Brook 
ave., Bronx, N. Y., has been granted 
a charter of incorporation listing 
capital stock of 100 shares, no par 
value. Directors are BERNICE KARPEL, 
BesstE GOLDENBERG and EMMa J. 
REIssMAN. Filer of papers was Louis 
M. WEBER, 233 W. 49th st., New 
York City. 


Cher-Make Sausage Co., Mani- 
towoc, Wis., is expanding its plant 
with a 30x85-ft. addition of concrete 
block faced with red brick to har- 
monize with the existing structure. 
Another story is being added to 
double the office space. The addition 
will be devoted largely to cooler 
space, with special facilities for seif- 
service packaging. A basement under 
the addition will provide lunch room 
and additional locker room facilities 
for employes. 


Edw. J. Kluener, Inc., formally 
opened its new, modern federally-in- 
spected plant at 2834-2854 Massachu- 
setts ave., Cincinnati, November 6 
with an open house for meat dealers. 


Selected and Perfected Meats is 
the name of a new meat processing 
firm established at 32 S. Water st., 
Philadelphia, by Harotp RILoFrF. 


Fire recently caused $150,000 dam- 
age to the plant of M. Morrison and 
Son Packing Co., near Salona, Pa. 


Gem State Packing Co., Boise, Ida.. 
a division of Swift & Company, now 
is processing some 100 beef animals 
a day, W. G. Orwiy, plant manager. 
announced. He said the company 
plans to expand the Boise plant and 
instal] processing equipment to handle 
any type of beef products on the 
market. 


Reed & Reck, Borger, Tex., which 
operates a custom slaughtering and 


34 





rental frozen locker business, recently 
began selling home freezers as part 
of a complete family food plan. HENRY 
REcK is manager of the concern. 


JOBS 


F. B. Patron, general manager of 
the Armour Auxiliaries, Chicago, has 
been elected vice president of Armour 
and Company. Patton has been con- 
nected with the Armour non-food 
business since 1923. He was manager 
successively of the glycerine depart- 
ment, soap department and the chem- 
ical division. The Armour board also 
elected F, C, Kiasinc as general au- 
ditor. He formerly was assistant to 
K. E. GrossnicKLE, who retired. 
Klasing joined Armour and Company 
in Indianapolis in 1928. 


TRAILMARKS 


Victor CONQUEST, vice president 
of Armour and Company, Chicago, 
who has directed 
the company’s re- 
search activities 
since 1931, has 
been chosen to re- 
ceive the Industrial 
Research Institute 
medal for 1956, 
E. Durer REEVES, 
president of the in- 
stitute, announced 
at the group’s fall 
meeting in Hous- 
ton. The medal has been awarded an- 
nually since 1945 for “outstanding 
accomplishment in leadership or 
management of industrial research 


Vv. CONQUEST 


which contributes broadly to the de- 
velopment of industry or the public 
welfare.” Conquest’s research staff has 
developed ACTH and other hormone 
and enzyme products from meat ani- 
mals, an assortment of chemicals from 
fats, a deodorant soap, vacuum-packed 
and frozen meats and a shortening 
made by modifying the lard mole- 
cules. Presentation of the medal to 
Conquest will be made next April at 
the annual meeting of the institute 
at White Sulphur Springs, W. Va. 


Employes of Fred Usinger, Inc., 
Milwaukee, surprised Frep D. Ustn- 
GER, president of the sausage firm, 
with an oil portrait of himself at a 
dinner observing the 75th anniversary 
of the business. More than 200 per- 
sons attended the anniversary dinner 
last weekend at the Milwaukee Ath- 
letic Club. The president’s grand- 
father, FRED UsINGER, sR., was found- 
er of the company. 


DEATHS 


Otto Henry Lawson, 78, who 
operated Independent Meat Co., 
Weiser, Ida., from 1917 until his re- 
tirement two years ago, died recently. 


STANLEY A, IMANSKI, 68, president 
of Badger Sausage Co., Milwaukee, 
died November 4 after an illness of 


a year. He founded the sausage firm 
in 1927. 


Puitip PRETEKIN, 75, founder and 
former president of Dayton Packing 
Co., Dayton, Ohio, died recently. He 
retired two years ago. Surviving are 
the widow, ELstr, and two sons, ABE 
and MAURICE. 








WITH THESE CHAMPIONS Washington State College, Pullman, made a near clean sweep 
in the fat stock division at the recent Pacific International Exposition in Portland, Ore. 
Shown above are: the grand champion wether over all breeds, a Southdown, with the 
shepherd, Claude Koch, who fitted him; the reserve grand champion steer in the open 
show, a Shorthorn, posed by former WSC student Bob Phelps, substituting for the fitter, 
Dave Foster, beef cattle herdsman, and the grand champion barrow over all breeds, a 
Chester White, with the swine herdsman, Elden Andrews, who fitted him. 
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CIO Layoff Pay Plan 
Rejected by Ohio Voters 

Ohio voters in this week’s election 
defeated by a wide margin a CIO pro- 
posal to permit payment of supple- 
mental unemployment compensation 
in that state. It was the first test of 
public sentiment on the layoff pay 
issue, 

Rejection of the plan thus delayed 
putting into effect immediately the 
contract the CIO United Auto Work- 
ers negotiated last summer with Ford 
Motor Co. and also may delay the 
effective date of the General Motors 
contract, 

Ohio’s vote did not kill the con- 
tracts since the union still may win 
changes in the laws of other states 
to permit the required percentage of 
employes to receive company bene- 
fits without losing state unemploy- 
ment compensation, Ohio employes, 
however, would not benefit. 

Voters also rejected a CIO proposal 
which would have boosted maximum 
unemployment payments from $39 to 
$59 a week in Ohio. 


California Adopts New 
Rule on Garbage Feeding 


The California Department of Agri- 
culture has adopted a new regulation 
pursuant to a law enacted by the 1955 
legislature relating to control of dis- 
eases of garbage-fed swine. The reg- 
ulation, entitled “Swine Diseases from 
Garbage,” adds Article 7 to the Cali- 
fornia Administrative Code. The law 
and regulation become effective Jan- 
uary 1, 1956. 

This act requires that all garbage 
fed to hogs be heat treated. It also 
provides for the licensing of all prem- 
ises on which garbage is fed to swine 
and requires that the operators of all 
such places follow sanitary practices 
in accordance with the rules and reg- 
ulations issued by the Department. 


NDGA Antioxidant Approved 
As Chemical Preservative 


The Food and Drug Administration 
has approved use of NDGA anti- 
oxidant (nordihydroguairetic acid) as 
a preservative to prevent rancidity 
and off-flavors in foods susceptible to 
oxidative deterioration. The FDA 
terms the antioxidant as “a harmless 
substance, suitable for use in those 
foods which may, under the terms of 
the statute, legally contain this chemi- 
cal preservative.” 

NDGA antioxidant was developed 
at the University of Minnesota in 1942 
and is produced by Wm. J. Stange 
Co. of Chicago. 
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for Always Clean Food 
Freezing and Storage 
Rooms 





NIAGARA 


N 0 FROST" 


“~ "ee 
» 





BETTER QUALITY 
FROZEN FOODS 


@ Niagara “No-Frost” as- 
sures you of always clean, 
frost-free rooms for pre- 
cooling, freezing or fro- 
zen storage. You never 
have to shut down for de- 
frosting or have a rise in 
temperature. 


CUSTOM FREEZING — 
TERMINAL WAREHOUSE 


| Write today for Bulletin No. 105, Address 


NIAGARA BLOWER COMPANY 
New York 17, N.Y. 
| District Engineers in Principal Cities of United States and Canada 





Dept. .P., 405 Lexington Ave. 
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Save money with 
a Morton Model-E 
Brinemaker! 


The Morton Model-E Brinemaker delivers up to 
800 gallons of saturated brine per hour... needs no 
space-wasting storage tank 

The Morton Model-E Brinemaker also makes it 
possible to expand your brine installation with a 
minimum of added expense. The tremendous brine- 
producing capacity may well cover increased needs 
without the added expense of installing more units. 

You put money in your pocket when you put a 
Morton Brinemaker in your plant, because you save 
man hours by pumping instead of hauling salt to the 
areas where it is needed. 


Look how much more brine 








aso the Morton Model-E gives 
é ion Most competitive salt dissolvers have less than one- 
se yo half the capacity even when they’re twice as large. 
7 oo The Morton Model-E is the only brinemaker spe- 
= 450 cially designed to produce brine from readily 
re} poe available, high purity, Morton evaporated salt; and 
z = you get a continual supply of clean, high-quality, 
Z vo saturated brine. No time or man hours are lost in 
100 cleaning out sludge and other impurities when you 
. use the Model-E. 















36” 60” 72” 36” 60” 72” 36” 7 : : 
TANK DIAMETER TANK DIAMETERS | | TANK DIAMETER For more information about the Model-E and 
BRAND X BRAND Y MORTON other Morton Brinemakers, or for expert, on-the- 
SALT DISSOLVER SALT DISSOLVER MODEL-E : ’ : ; 
BRINEMAKER spot help with any brinemaking problem, write: 





Comparative Performance: Morton and Competitive 
Salt Dissolvers 


MORTON SALT COMPANY 


Industrial Division, Dept. NP-1112, 120 South LaSalle Street, Chicago 3, Illinois 





(Brinemaker not available on West- Coast) 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CHIP ICE MACHINES 
(NE 243)—lIce for sausage 





manufacture, car icing and 
other uses is made by a line 
of nine machines that vary 





in capacity from 2 to 50 
tons of chip ice per day. 
The units feature a center 
turning ice arm that re- 
moves ice from the drum. 
The drum does not revolve. 
The units may be connected 
either to Freon or ammonia 
refrigeration systems. The 
machine pictured here is a 
50-ton unit, largest in the 
line of Kent Industries, Inc. 


° 2 2 


SELF-CLEANING SPRAY 
NOZZLES (NE 241)—New 
nozzles for central system 
refrigeration are said to “spit 
out” all obstructions of for- 





eign matter that impede the 
flow of water to be atom- 
ized. The nozzles have ori- 
fices of special design and 
flexible material. If foreign 
material is caught behind 
the orifice, pressure from 
the water builds up within 
the nozzle forcing the dia- 
phragm to stretch, enlarg- 
ing the orifice. In the ex- 
panded position, the restric- 
tive particles are easily ex- 
pelled. According to the 
maker, Carrier Corp., the 
nozzles reduce maintenance 


and downtime. 
o e 2 


LOAF MOLD (NE 246)— 
Winger Mfg. Co. has an- 
nounced a_ new stainless 
steel loaf mold that features 
heavy springs. The mold is 





available in different styles, 
including the long pan type 
favored by many packers. 
The attractive young lady 
is Carol Morris, winner of 
the title, Miss Iowa. 

° ° o 
OIL-RESISTANT BELT- 
ING (NE 242)—A conveyor 
belt featuring greater re- 
sistance to the penetration 
of animal oils and fats has 
been developed by Hewitt- 
Robins, Inc. The belt is 
made with a nitrile syn- 


Use this coupon in writing for further information on New 


Equipment. Address the National 


Provision, 15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (11-12-55). 
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thetic rubber cover that is 
said not to swell, crack or 
break, even after long serv- 
ice. The belt is made with 


a smooth top for horizontal 
haulage and rough top for 
inclines and declines and is 
light tan in color. 








STUFFER-LINKER (NE 244)—The combined 
Vemag stuffer and linker, widely used in Europe, 
is being introduced in the U. S. by The Globe Co. 
The unit combines (1) a hydraulic stuffer; (2) a 
measuring cylinder, and (3) a twister for linking 
sausage continuously or in separate chubs. The oil- 
hydraulic stuffer has a capacity of 140 Ibs. and 
will operate on up to 200 Ibs. pressure. Yoke and 
screw are eliminated and whenever the hydraulic 
pressure is relieved the cover may be opened in- 
stantly and the stuffer 
filled from a 140-Ib. over- 
head dump bucket. At- 
tached to the stuffer cylin- 
der is the product meas- 
uring cylinder which has 
a separate motor drive and 
controls. It has a weight 
range of from % oz. to 
16 oz. and a speed range 
from one measure to 150 
automatic repeating meas- 
ures per minute. The twist- 
ing linker is part of the 
metering system and_ is 
operated by the same mo- 
tor. The casing is threaded on the special horn in 
the regular way, and the operator guides the fill 
in the usual manner except that the operation is 
intermittent to allow for the measured fill and twist. 
The twist is always in the same direction and the 
chain of links will not untwist. The meter and 
twister will handle natural or cellulose casings. 


RAPID CUTTER (NE 245)—A machine in which 
meat grinding, cutting and mixing are combined, 
and which is the forerunner of a larger unit in which 
the operations will be per- 
formed under vacuum in 
a bowl which will serve 
as the movable container 
for product before and 
after cutting, is being 
launched by The Globe 
Co. In present 40- and 60- 
lb. capacity models the 
motor is mounted below 
the bowl and drives two 
special knives at speeds 
up to 2,900 rpm. High 
speed horizontal plane cut- 
ting is reported to keep 
product temperature low, 
preserve binding quality, 
enhance moisture absorp- 
tion and produce fibre-free emulsion. Pieces of fat 
or other material can be easily mixed into the 
emulsion at the end of the cut. 
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Flashes on 
suppliers 





BASIC FOOD MATERIALS, 
INC.: Harry West, who had been 
associated with 
Swift & Company 
for 30 years, has 
been appointed 
sales promotion 
manager for this 
Vermilion, Ohio, 
firm. During his 
association with 
Swift, he served 
in the firm’s 
Cleveland plant 
in the beef de- 
partment and as a_ beef specialty 
salesman. In 1932, West was ap- 
pointed assistant sales manager in 
Cleveland and in 1934 he was named 
sales manager of the general sales 
department for Northeastern Ohio. He 
became merchandising promotional 
manager in the Cleveland area in 
1954, 

THE ADLER CO.: A new plant 
addition which will double the capac- 
ity of this stockinetting manufacturer 
will be open this fall at 2442 Beek- 
man st., Cincinnati, O, 





HARRY WEST 


JULIAN ENGINEERING CO.: 
KENNETH E, WoLcorTt, engineer, has 
joined the staff of this Chicago com- 
pany. He had been employed as staff 
engineer with Wilson & Co., Inc., in 
Chicago for the past 15 years and 
had previous experience in the meat 
packing industry with Armour and 
Company in the engineering depart- 
ment. Wolcott also has been asso- 
ciated with S$. C. Bloom, consulting 
engineer, and Niagara Blower Co. 

WM. J. STANGE CO.: C. B. Ras- 
MUSSEN has been named plant man- 
ager of this Chicago firm’s West Coast 
manufacturing branch at Oakland, 
Calif. He succeeds C. V. VAN Duzer 
who has been transferred to the East- 
ern plant. In another appointment, S. 
L. Hutcutson has been named sales 
representative in Southern California 
and Arizona. He succeeds AL MILLS 
and has been with the company since 
1946. Joun Kizsuck has been as- 
signed to the West Coast staff as 
technical director. 


ROBERT GAIR CO., INC.: Har- 
vEY HEAR has been named sales man- 
ager of frozen food packaging for the 
folding carton division of this New 
York company. 

WARNER-JENKINSON MFG. 
CO.: Purchase of the Pixie Dixon 
Flavor Co., Los Angeles, has been 


announced by this St. Louis, Mo., 
company. The Pixie Dixon plant will 
be used as the West Coast manufac- 
turing division of Warner-Jenkinson. 

HAGEN CORP.: Owen Rice has 
been elected director of this Pitts- 
burgh company 
and its  subsid- 
iaries, Calgon, 
Inc.; Hall Lab- 
oratories, Inc., 
and the Buromin 
Co. As vice pres- 
ident of industrial 
chemical sales, 
Rice has been in 
charge of selling 
Calgon and com- 
panion prodcts 
for water conditioning and processing 
uses since 1949. He has been asso- 
ciated with the Hagen Corp. since 
1937. 

WESTERN WAXED PAPER 
DIVISION, CROWN ZELLERBACH 
CORP.: Two personnel changes have 
been announced by this San Leandro, 
Calif., company. RosBerT FRENCH, 
sales representative, has been trans- 
ferred to the Seattle office. B. W. 
Launtz, plant superintendent at Port- 
land, succeeds French in covering the 
Portland, northern Oregon and south- 
western Washington territory. 





OWEN RICE 





EVERYTHING 
YOU NEED... 


machinery, 
equipment, 
tools & supplies, 
... excellent 
service and 


delivery 


55. 


pbuatversary 


THE C. SCHMIDT 
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Co. 


This Catalog 
Saves You 


Time, Trouble 
and Money. o° 


‘\ 


items 
write for 
free copy 


HOLLYMATIC 
STEAK AND PATTY 
MOLDING MACHINE 


e 
WOOL COOLER COATS 
. 


ALUMINUM MEAT 
& SAUSAGE TUBS 
e 
STAINLESS STEEL 
TRIMMING TABLES 
* 
STEEL DRUMS 


POWER 


KRAUT CUTTERS 


STAINLESS STEEL 
MEAT SHOVELS 


Write for your 
free copy of Catalog 


t THESCO 7 


1712 JOHN St. 





CINCINNATI 14, 


No. 954 


OHIO 
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- Packers Arrive in Record 
oy Numbers for AMI Meeting 
. Warm friends and cool weather 
has greeted AMI convention-goers Friday C s 
tts- as they arrived in Chicago in record Ros ERT ° OREN be) ON 
ny numbers for the first sessions of the 
id- five-day annual meeting at the Palmer 
yn, House. 
ab- Discussions by an impressive list of ORDER BUYER OF HOGS 
c., experts in livestock and meat econom- 
nin ics and research are expected to draw 
es- a record high total attendance of more 
‘ial than 7,000 before the meeting closes ‘ ° 
Tacky otk te emul “Lake A Packer’s Representative In Iowa 
in Ahead” luncheon. General sessions are 
in scheduled for Monday and Tuesday e ° e 
- mornings and the annual dinner for Buying With A Reputation 
sts Monday night. 
An allied organization, the Meat 
n : 
- Industry Supply and Equipment As- Rated At The Top 
ce sociation, also will have its annual 
meeting at the Palmer House during 
: the AMI event. The MISEA meeting 
; is set for 2:30 p.m. Saturday, Novem- CALL FOR QUOTATIONS ON 
2 ber 12, in Room 8 on the hotel’s third Q 
. floor. sie CARLOADS OR TRAINLOADS 
me There will be a discussion of 
aii MISEA activities of the past six 
Vv months; the amount of dues will be 
“ set, and officers will be elected for 
i the coming year, R. R. Dwyer, chair- 
- man of the executive committee, an- Phone 92 Breda, lowa 
‘ nounced. 
a The number of exhibits and hospi- 
tality rooms is the largest in the in- 
stitute’s history. In addition to those 
listed in last week’s NP, companies 
| with hospitality rooms and the room 
| numbers are: Adolph Meats, Ltd., 
| 740; Safeway Truck Lines, 727; Tee- 
Pak, Inc., M-18, Club Floor; Visking 
: ; 3 4 é Oftentimes it is the highest ity sausage th 
Corp., M-14, Club Floor, and Wass logs Balied te he ot kat ee AROMIX . . . 
Food Product Co., 739. Additional ex- of ineffective seasoning. More and more sausage oeanen 
hibitors are Dalason Products Manu- makers are switching to AROMIX to rescue their 
: , : lost sausage revenue. A good seasoning is the 
facturing Co., C-221, and Vac-Tie secret of fast-selling sausage! 
Fasteners, Inc., 71-72. 
Senator Proposes ‘New 
Approach’ Farm Program AROMIX CORPORATION 
A “new approach” farm program 1401-15 W. Hubbard St. * Chicago 22, Ill. * MOnroe 6-0970-1 
based on orderly liquidation of exist- 
ing crop surpluses was proposed this 
week by Senator Anderson (D-N.M.), MEAT LOAVES LOOK BETTER—TASTE BETTER 
former secretary of agriculture. with 
A return to rigid price supports, 
advocated by some Democrats, will MY te 3 DIP TANKS 
not solve farm problems, he said in 
an address to the Texas Farm Bureau © Shortening le heeled Ghee tehes Gulp Péltidles 
at Fort Worth. separating from product fall into cold zone, and 
The senator suggested a four-point do not burn or discolor shortening. 
program: 1)Develop a bipartisan ap- © Automatic controls prevent smoking, double life 
proach to farm legislation; 2) “Clean of shortening. 
the shelves of the Commodity Credit © No burned or spotted loaves. 
Corp. Dispose of our surpluses;” 3) © Capacity: 9—12 loaves per dip. 
Spend more money on agricultural re- e Also ideal for browning hams, French frying, 
search, and 4) Tell farmers to “hold verlove Set Coe 
on until population catches up with OVEN COMPANY 7° So. 18th St. 
the capacity of our agricultural plant.” St. Louis 3, Mo. 
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Kosher Frank Packaging 
[Continued from page 21] 


demonstrations at women’s clubs and 
ads—won brand acceptance at some 
large chain stores, according to Harry 
Oscherwitz, secretary-treasurer. Sales 
potential has been increased greatly 
because the economies of supermart 
retail merchandising make the price 
more attractive. 

The employment of modern pack- 
aging operations has reduced packag- 
ing costs. The federally inspected firm 
has two packaging operations for its 
frankfurters—a cellophane overwrap 
for the metropolitan market and a 
Cryovac package for national sales. 
Philip Oscherwitz, vice president, says 
a large percentage of Kosher prod- 
uct is shipped in fiber board kegs 
topped with brine. 

The layout of the packaging de- 
partment was designed by Jerry 
Oscherwitz, assistant sales manager. 
A Linker Machines peeler discharges 
-product directly into a stainless stee] 
holding bin. Then check scalers make 
their weight groupings on Todelo 
scales. The scaled groupings are 
placed, in turn, into a stainless steel] 
pan sectioned to hold three pack- 
age units. The stainless steel packag- 
ing table conveyor belt carries the 
pans to the first of the package form- 





a 5 


OFFICIALS examine proposed ad copy to further boost prepackaged sales. They are: 
Sheldon Sternberg, sales manager; Jerry Oscherwitz, assistant sales manager; Samuel A. 
Broida, president; Philip Oscherwitz, vice president, and John Mann, office manager. 


ers who make the underseal. Per- 
manently mounted mandrels are lo- 
cated at the forming stations. To the 
right of the operator is a printed Mil- 
print cellophane sheet and Sutherland 
baseboard holder. The holders are 
mounted to the frame of the roller- 
top, empty-pan return conveyor which 
straddles the take-away belt. 

Jerry Oscherwitz said the firm se- 
lected the three-section pan because: 
1) it reduced from three to one the 
number of reaching operations the 





GET ENGINEERING HELP 





on your meat grinding operations 


More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, 
cooler cuts ... cut down temperature rise 
on any ground product... Recommend 


special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results a/l-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 






of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 


Speco, Inc., 3946 Willow Rd., Schiller Park, III. 


Specialists in Meat Grinding Equipment for 30 years—since 1925 
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check scaler and sealer perform; 2) 
the unit is light, can be handled 
quickly and its size, 5 x 9 in., permits 
easy handling and conveying; 3) the 
pans are easy to sanitize and are dur- 
able, and 4) frankfurters are placed 
vertically into the sections, facilitating 
removal by the first sealer. 

In sequence, the first sealer places 
a cellophane sheet in the mandrel, 
aligns the ends of the frankfurters and 
the board. The sealer brings the two 
sheet sides over the board. She acti- 
vates a spring-mounted Great Lakes 
sealer with her foot. As both the 
sealer and mandrel are fixed in posi- 
tion, the seal is made uniformly over 
the bottom of the package. Further, 
the operator holds the two sides tautly 
in position as she operates the foot 
sealer. 

The first sealer then glides the 
package onto the conveyor belt which 
carries it to the end sealer. Making 
a confectionary tuck of the two ends, 
the sealer guides the package under 
a Great Lakes roller, thus sealing both 
ends in one motion. The packages 
pass a Kiwi coder, fall into a pack- 
off tray and are placed in cartons. 

John Mann says the firm is modify- 
ing the front of the packaging con- 
veyor to provide work area for four 
check scalers instead of three. With 
four check scalers the packaging line 
will have eight bottom sealers, and 
two-end sealers (one for pack-off). 
He says production rates are approxi- 
mately 40 packages of frankfurters 
per man hour. 

The empty pans travel back to the 
check weighing station on the roller- 
top conveyor. 

While most of the company’s busi- 
ness is in bulk Kosher meat items, 
management is pleased with its suc- 
cess in introducing the Kosher frank- 
furter to the general public. a 
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© Merck 
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CEBICURE «x: CEBITATE 


(Ascorbic Acid Merck) 


For bacon and ham—CEBITaATE 
brings earlier development of a more 
uniform cure-color and retards fading. 


OTHER TESTED USES 


Corned Beef—CesitaTe speeds the 
development of uniform pink color, 
minimizes surface discoloration. 


Pickled Pigs Feet-—Add CesrrateE to 
curing pickle and CEBICURE to vine- 
gar pickle to assure more appetizing 
color and better eye appeal. 


New Development is spray applica- 
tion of CEBICURE or CEBITATE to the 
surface of cured meats. This treat- 
ment is highly effective in protecting 
the color of such products as sliced 
luncheon meats, sliced bacon and 
hams. 


Research and Production 


for the Nation’s Health 


© Merck & Co., !nc. 
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(Sodium Ascorbate Merck) 


Now... M.1.B. approved for curing 
all Pork and Beef products 


Rite. 


ee 


For cooked, cured sausage products—n 
being produced each week with bette n 
and protection against color fade by 


Only Cebicure and Cebitate 
offer all these advantages 


1. Especially designed for use in curing meat products. Both materi- 
als are free-flowing, non-dusting, and non-caking. Dissolve readily 
in cold water. Adapt easily to existing procedures. No additional 
equipment needed. 

2. Cut production costs by shortening curing time, eliminating pre- 
curing in many cases, reducing holding periods after pumping. 

3. Give meat products better, longer-lasting color, greater eye appeal, 
and faster movement at the point of sale. 

4. Guard against costly losses by retarding color-fade or loss of 
bloom during storage. 

5. Supplied in convenient avoirdupois packages. Shipped with trans- 
portation prepaid from conveniently located stock points. 


Send for FREE booklet Mae 





DEFERENCE GUIDE FOR 
The Handy Reference Guide for Meat Proc- MEAT PROCESSORS 
essors gives tested procedures for using 
Cepicure and CesitaTE, plus other valuable Cepeurs 
information needed in meat processing. Illus- Cesrrare 


trated. For free copy, address Dept.NP11-12 |» —_ " 














MERCK & CO., INc. 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 
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REDUCE 
COST OF 
SLICING 
BACON! 


We are now operating the new improved commercial 
Cashin unit with five girls on a line, including one girl 
| grading on the cardboard dispenser; one check weigher; 

van eew nardouen two girls folding the cardboards and one girl feeding 
CASHIN WEIGHING-WHILE-CONVEYING the wrapping machine. 


SLICED BACON MACHINE 


The production on 1 lb. packages will run from 1400 
to 1700 pounds per hour depending on the average 
weight of the bellies and on half Ibs. about 800 to 
1,000 lbs.—We are planning a faster machine for half 
Ibs. only. 


In about six months we expect to have the new auto- 
matic cardboard dispenser and check weighing scale 
(which are one unit) and also an automatic folding 
machine folding the cardboards going into the wrapping 
machine and we expect we will then be able to operate 
with one girl grading and one girl on the check weigh 
scale. 


We are leasing these machines at $8,000 for the first 
year and $5,000 per year thereafter. It will take about 
six months to fill the orders we have on hand now so we 
can take your order for delivery in about six months. 
First come first served. We will appreciate your order 
or inquiry. 


CASHIN, Inc. “Tu. 


SEE THE CASHIN UNIT IN ACTION 


The Allbright-Nell Company has a colored movie of the Cashin unit which will be 
shown in their Hospitality Rooms at the Palmer House during the A. M.1!. Convention. 
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ALL MEAT... output, exports, imports, stocks 








1950-55 LOW WEEK'S KILL: Cattle, 


137,677. 
Live Dressed 
Nov. 5, 1955 ... ‘incising ee 531 
Oct. 29, 1955 . jaca 537 
Nov. 6, 1954 . . 953 508 
CA 
ive Dressed 
Nov. 5, 1955 = eee 120 
Ce: 2 Oe 2 ee 122 
Nov. 6, 1954 Seale Rene 219 Wg 





Meat Output Up More, Mostly of Pork 


Production of meat under federal inspection for the week ended Novem- 
ber 5 rose to a new record for the first week of this month. Output for 
the period was estimated at 468,000,000 Ibs. as the volume rose 3 per cent 
over 455,000,000 Ibs. produced the week before and 13 per cent above 
the 413,000,000 lbs. in the same week of 1954. Pork accounted for most 
of the gain as slaughter of hogs rose to the largest number in well over 
a year under a 5 per cent advance over that for the previous week. 
Slaughter of hogs was 24 per cent larger than a year earlier for one of 
the widest spreads between the two years so far this year. Estimated 
slaughter and meat production by classes appear below as follows: 


PORK 
BEEF (Excl. lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs. 
Nov. 5, 1955 .. jj a 411 218.2 1,601 216.3 
Oct. 29, 1955. a, 219.6 1,531 200.7 
Nov. 6, 1954 , ssc 202.5 1,296 176.3 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Nov. 5, 1955 toreicans 21.5 273 12.1 468 
Oct. 29, 1955 ..... = 22.2 287 12.6 455 
Nov. 6, 1954 


21.2 292 13.0 413 
oe a WEEK'S KILL: Catto, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
154,814; Hogs, 641,000; Calves, 55,241; 
AVERAGE WEIGHTS AND YIELD (LBS.) 

CATTLE 


Sheep and Lambs, 


Live Dressed 
235 135 
229 z 
235 
SHEEP AND CARD PROD. 
LAMBS Per 
Live Dressed cwt. Ibs. 
93 44 13.6 51.2 
92 43 13.8 47.5 
bi) 45 14.0 42.6 
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September Commercial Meat 
Output 8% Above Last Year 


Production of red meat in commer- 
cial livestock slaughter plants during 
September totaled 2,230,000,000 lbs.., 
according to the Crop Reporting 
Board. The September output was 3 
per cent larger than the 2,160,000,000 
lbs. produced in August and 8 per cent 
above the 2,071,000,000 Ibs. produced 
in September 1954. Commercial meat 
production includes slaughter in fed- 
erally inspected plants and_ other 
wholesale and retail plants, but ex- 
cludes farm slaughter. 

Commercial meat production for 
the first nine months of this year at 
18,359,000,000 Ibs. was 7 per cent 
larger than the 17,216,000,000 Ibs. 
produced during the corresponding 
period a year ago. Beef production 
was running 4 per cent ahead of a year 
ago, with pork production 12 per 
cent higher than last year and lamb 
and mutton output up 5 per cent. 
Veal production during the first nine 
months was down 3 per cent from a 
year earlier. Lard production for the 
period this year was 7 per‘cent greater 
than a year ago. 

Beef production — in 


September 
totaled 1,209,000,000 Ibs. 


, 2 per cent 
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under a month earlier, but 10 per cent 
greater than the corresponding month 
a year earlier. September slaughter 
was 2,373,600 head compared with 
2,420,000 last year. 

Veal production in September was 
estimated at 147,000,000 Ibs., 3 per 
cent above the previous month, but 
down 5 per cent from September a 
year ago. Calf slaughter during the 
month totaled 1,162,100 head. This 
was 6 per cent more than the August 
estimate of 1,092,800, but 3 per cent 
less than 1,203,500 head slaughtered 
in September last year. 

The commercial hog kill for Sep- 
tember was estimated at 6,157,000 
head. This exceeded the August kill 
of 5,425,600 by 13 per cent and the 
September 1954 kill of 5,768,900 head 
by 7 per cent. Pork output during 
September totaled 808,000,000 Ibs.,— 
11 per cent larger than the 727, 000, - 
000 Ibs. the previous month, and 7 
per cent larger than the 758,000,000 
Ibs. in September last year. The av- 
erage live weight of hogs was 227 
Ibs. compared with 235 Ibs. in August 
and 227 Ibs. in September a year ago. 

Lard production in September was 
184,000,600 Ibs., which was 7 per 
ceut higher than the 172,000,000 Ibs. 
in August and 8 per cent larger than 


the 170,000,000 Ibs. in September 
1954. The amount of lard rendered 
per 100 lbs. of hogs was 13.1 Ibs. 
compared with 13.5 Ibs. a month 
earlier and 13.0 lbs. a year earlier. 
The number of sheep and lambs 
slaughtered in September was 1,520,- . 
800 head. This was up 8 per cent 
from the 1,411,200 slaughtered in 
August and up 4 per cent above the 
1,465,800 head slaughtered in Sep- 
tember a year ago. Mutton and lamb 
output totaled 66,000,000 Ibs., 6 per 
cent above the 62,000,000 Ibs. in 
August and 63,000,000 Ibs. in Sep- 


tember last year. 


French Government Permits 
Imports Of U. S. Pork Livers 


The French Ministry of Agriculture 
has authorized the importation of 
$400,000 worth of pork livers for 
manufacturing purposes from the 
United States. These importations re- 
sult from a “compensation arrange- 
ment” whereby French exporters will 
sell gloves, bicycles, and other prod- 
ucts to the U. S. Pork livers are now 
being shipped under this arrangement. 

The entry of U. S. meat products 
into France is of unusual interest. 
France has been issuing import li- 
censes only for products determined 
to be essential to the economy, and 
production of meat in France contin- 
ues at record levels. 

Meat prices continue high, and de- 
mand strong. The governmental price- 
support agency has purchased only 
small amounts of meat in the past 
month, although slaughter of sheep 
and cattle is seasonally large at this 
time. Apparently there has been little 
change in hog slaughter this fall com- 
pared with a year ago. 

Pate made from pork liver is popular 
in France. The French import duty 
on pork livers is 11 per cent ad 
valorem. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia during Septem- 
ber, 1955 with comparison, as report- 
ed by the U. S. Department of Agri- 
culture (00’s omitted): 


State Cattle Calves 


Hogs Sheep 

55 "54 65°54 = °55 "54 =°55 =a 

Ala, ... 22.0 27.0 12.0 14.5 54.0 46.0 0.1 0.1 

Fla. ... 36.0 34.0 17.0 14 : 39.0 34.00.11 .. 

Ga. .... 52.0 53.0 21.0 21.( 135.0 120.0 0.1 oe 

Totals ..110.0 114.0 50.0 50.2 228.0 200.0 0.3 0.1 
Jan.-Sept. 

1955 ... 908,000 325,800 1,942,000 14,000 
Jan.-Sept. 

1954 ... 828,000 318,000 1,781,000 1,100 


NOTE: The above table ineludes slaughter in 
federally inspected plants and in other wholesale 


and retail plants, but excludes farm slaughter. 
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Latest Information Let On 
British-Danish Bacon Deal 


The British Ministry of Food has 
agreed to guarantee the Danish bacon 
sales organization a minimum price 
of 240 shillings per cwt. ($30.00 per 
100 Ibs.). This is about a 1 per cent 
increase over the previous year’s 
price. If the market goes above 270 
shillings per cwt. ($34.70 per 100 
pounds), the Danes will receive the 
entire amount above this figure. 

When the price is between 240 
shillings and 270 shillings the British 
Ministry of Food will receive the dif- 
ference. Should quotations go below 
240 shillings per cwt. the losses must 
be made up by the British Ministry 
of Food and Agriculture. (A British 
centiweight equals 112 pounds.) 

The maximum quantity of bacon to 
be delivered during the year Octo- 
ber 1, 1955-October 1, 1956 is 463,- 
000,000 Ibs. as compared with a pre- 
vious maximum of 545,000,000 Ibs. 


SEPT. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in September, 
1955, with comparisons: 

(Thousand head) 


Sheep & 
Cattle Calves Hogs Lambs 








Oregon Cattlemen Delay 
Beef Commission Project 


The Oregon Cattlemen’s Associa- 
tion has decided to delay for further 
study its project to organize a state 
beef commission. Executive commit- 
tee members meeting at Prineville, 
Ore., still were not sure that the state 
commodity commission enabling law 
fits the needs of the cattle industry. 

Larry Williams, Prairie City, was 
named chairman of a committee to 
study the law and recommend pos- 
sible changes. 

The association will contribute to 
the National Beef Council for beef 
promotion work and also carry on a 
limited beef promotion campaign in 
Oregon. 


Government Buys Lard 


It was reported that the Govern- 
ment, in its first deal under the pork 
and lard purchase program, bought a 
total of 1,915,000 Ibs. of lard, of 
which 1,555,000 Ibs. were in 3-lb. tins 
and the balance in 50's. Prices paid 
were reportedly 12.10 to 13.00 on the 
50’s and 15.31@15.94 on the 3 Jb. 
tins. 


Spain to Buy Lard, Oils 
In New USDA Arrangement 


The USDA announced recently 
that an additional 30,000 metric tons 
of cottonseed oil, soybean oil or lard 
valued at $10,600,000 have been 
added to the program for sale of sur- 
plus agricultural commodities to Spain 
for payment in that country’s cur- 
rency. 

The cost includes ocean transpor- 
tation for one-half the amount pur- 
chased. The USDA expects to issue a 
purchase authorization soon for these 
products. 


Meats Dip To Long-Time Low 

Beef products led the decline which 
depressed the wholesale price index 
on meats to 77.1 in the week ended 
November 1, according to the Bureau 
of Labor Statistics. This was the low- 
est index on meats in perhaps over a 
year and compared with 77.4 the pre- 
vious week and 85.9 for the month 
of November 1954. Average primary 
market prices dipped 0.1 per cent, 
making that index 111.0 on the basis 
of the 1947-49 average of 100 per 
cent. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
a dd. tater ee i Se eeen East St. Louis on October 31, 1955 
N. C. States—Kast, 349 200 September stocks of lard and ren- totaled 7,269,549 Ibs. of pork meats 
N.C. States—S.W. 1) 181 46 dered pork fat at packing plants, fac- | compared with 5,470,232 Ibs. at the 
Sagan Bintes. io 8 tories and warehouses, refrigerated close of September and 8,703,565 lbs. 
i cand oe and. non-refrigerated, totaled 75,011,- a year earlier, the St. Louis Livestock 





August 1955 tota 
September 1954 totals.1 638 706 





1'3 
1'290 





Other animals slaughtered under federal in- 


000 Ibs., according to the Bureau of 
Census. This compared with 97,014,- 


Exchange has reported. Lard stocks 
totaled 1,993,240 Ibs. compared with 


spection, (number of head): Sept. 1955—horses, 000 Ibs. a month before and 50,460,- 1,741,364 Ibs. a month before and 
H ats, 20,869. Sept. 1954—1 ses, 20,217; * . 
eee 000 Ibs. a year earlier. 1,362,013 Ibs. a year earlier. 





DOMESTIC SAUSAGE 


DRY SAUSAGE 
























| SAUSAGE CASINGS Sow bungs steer seeeee 54@ 58 
| Export bungs, 34 in. cut @ 5 
(Le.l. prices) (Le.1. prices) | (l.c.l. prices quoted to manu- Lge. pr. bungs, 34 in.. 27@ 36 
Pork sausage, hog cas.. 45 Cervelat, ch. hog bungs ....87@92 | facturers of sausage.) Med. prime bungs, 34 
Pork sausage, bulk ....27 @32% Thuringer .................. 42€@49 | Beef casings: in. cut ...........- 20@ 26 
Pork sausage, sheep cas., NT Sa toes as Vaewiewce e 70@73 Domestic rounds, 1% to . Small prime bungs 14@ 22 
| 4 “eee 48 CEE EEE ET 72@75 | 1% 2 60@ 80 Hogs middles, 1 per set, 
Pork sausage, sheep cas., ke PORE © Sosa hose wee 77@80 Domestic rounds, over cap. off ............ 55@ 70 
S/R TB. BEBO, oc ccaviee 46 as i ig Ce ae 66@70 1% inch, 140 pack... 75@ 90 Sheep casings (per hank): 
Frankfurters, sheep cas.474%4@56 Genoa style salami, ch. 91@94 Export rounds, wide, 26/28 mm. 
Frankfurters, skinless ..38 @42 Cooked Salami ............. 42@45 eae 1.25@1.50 24/26 mm. 
Bologna (ring) ........39 @4l1 CE gan aan ee 84@88 Export rounds, med., 22/24 mm. 
Bologna, artificial cas. .32%,@35 RRS eee 85@1.15 20/22 mm. 
Smoked liver, hog bungs.43%4@44, SPICES Export rounds, narrow, TS/20) DIM, 6 oieiccs owe Sete 
Smoked liver, art. cas...3834%4@36% TRC POONEE Sova ic tc uis0 1.00@1.25 1G/1S MM. 2... .6000- 1.75@2.25 
ae Bigs lunch,, spec..57 @60 (Basis Chgo., orig. bbls., bags, No. 1 weas., 24 in. up. 12@ 16 
*olish sausage, smoked..50 @57 bales) No, 2 weas., 22 in. up. 9@ 138 
Tongue and blood ..... 2% @58 Whole Ground No. 2 weasands ...... 8@ 10 CURING MATERIALS 
SURRUIDONE nics isvs ies 0 0c is 44% @50 Allspice, prime 1.03 1.12 Middles, sew, 1%@2% Cvt. 
Pepper loaf ........... 51% @56 Pee atest pt 255 ES Oe ee 1.25@1.50 Nitrite of soda, in 400-Ib. af 
Pickle & Pimiento loaf. .40144@43 Resifted .......... 1.10 1.18 Middles, select, wide, bbls., del. or f.0.b. Chgo..$10.31 
pee ao oene eh ae 47 2@2'%, inch 1.75@2.10 Pure rfd. gran nitrate = 
Chili Pepper ........ as 41 Middles, extra select soda oy piateraiets Rabe Oat 5.65 
SEEDS AND HERBS Cloves, Zanzibar .... 59 65 2%@2% inch .. .85@2.50 Pure rfd. powdered nitrate Sine 
(Le.1. prices) Ginger, Jam., unbl.. 66 70 Beef bungs, exp. } 25@ 34 A Oe a aT ae 8.65 
G 1 Mace, fancy, Banda.2.82 3.02 Beef bungs, domestic.. 20@ 25 Salt, in min. car. of 45,000 
Thole sae ie West Indies ...... .. None qtd. Dried or salt, bladders, f.o.b. Chgo. gran., ton - 28.00 
Whole for sausage niece: . 
' . t 7 East Indies 2.90 I : Rock, per ton in 100- ‘Ib. 
Caraway seed ... 25 30 vr = eee vs — 8-10 in. wide, flat... 9@ 15 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed _|.. 22 27 Mustard flour, fancy .. 37 10-12 in. wide, flat... 9@ 18 Suga), iy ad 
Mustard seed : Oy Tiss caniws ees ss 33 12-15 in. wide, flat... 14@ 22 Raw, 96 basis, f.o.b. N.Y.. 5.95 
_ fancy Ee +. 23 West India Nutmeg. .. 80 Pork casings: Refined standard cane 
Fellow y. 18 Papika, Spanish .... .. 51 Extra narrow, 20 mm. gran., basis (Chgo.) ..... 8.5 
yregano 5 AR re 34 Pepper, cayenne .... .. 54 _& OR Sees Ranges 2 o% 4.00@4.35 Packers, curing sugar, 100-lb. 
Coriander % : Narrow, medium bags, f.o.b. Reserve, La 
Morocco ....... 22 26 oa ; Z 29@32 mm. ........3.70@4.15 leks 9% cick aa ae 
> antag we Madea 46 52 ieee oe m = 9:32 @35 mm. .....+.. 2.30@2.60 Dextrose, per cwt.  _ od 
pT ayes ae ~All le a ns Spec. med., Cerelose, Reg. No. oO i. Boe 
ee BR J | PERE ee re 50 4 35@38 mm, eile oe Seok 50@1.85 Ex-W’h’se., Chicago ..... 7.65 
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¢) per 


estock Richer, brighter, 


stocks Use CURAFOS in your pumping 
1 with : pickle to develop color that is 
e and longer-lasting color richer, brighter and longer lasting. 
Your cured meats, including canned ham, 

boiled ham and canned chopped ham will be 


ee with better looking—have greater consumer acceptance. 
45@ 


@ 3 Use highly soluble, food-grade CURAFOS brand 
aa 4 phosphates to get juicier, plumper cured 
M@ 2 meats. CURAFOS increases the moisture retaining 
55@ capacity of lean meat fibers, holding the 
protein and natural juices im the meat. 

CURAFOS Sodium Hexametaphosphate and Sodium 

SODIUM HEXAMETAPHOSPHATE Tripolyphosphate are fully licensed for use 


a under U.S. Patent 2,513,094 and 

R Canadian Patent 471,769. 

U OS CURAFOS brand phosphates 
are pr firs processed for ease 


of solution at full permitted 
strength* in pickle at cellar temperatures. 
*See M.I.B. Bulletins 190, 190-1, 199. 


CALGON, INC. 


Hagan Building, Pittsburgh 30, Pa. 
Associate Members—N.1.M.P.A. and A.M.1. 


SODIUM TRIPOLYPHOSPHATE 
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| Gpbseuiroy (alii) Salami aaieeet ata niagara ad 
1 I 
I 1 
- 
1 CAPOCOLLO— ! 
(HOT AND SWEET) 
| Lean pork butt— 1 
| rolled in spices and 1 wn 
| stuffed whole. Av.Wt. | 
i per piece, 2-lbs. j Nat 
1 I ck 
| 
1 | Ce 
1 1 o 
1 t 
; GENOA SALAMI Prin 
| A distinctively | 
i delicious flavor. t Be 
1 Made of choicest H So 
1 pork... thoroughly I Br 
1 air dried. 1 Ki 
1 Av. Wt. 3 to 4-lbs. 1 FI 
I I Choi 
! | H 
[ (@ rcren fs 
; ea | ye 
1 PEPERONI I i 
1 Selected ! a 
pork and beef Book 
i flavored with 1 He 
1 pepper and | Br 
i blended spices | Lo 
1 Well finished. | co 
i Av. Wt. 1-lb. | ot 
1 | 604 
I ne 
i I a0 
! | 
1 ! 

H Insic 
B. C. SALAMI i Outs 
i Choice pork | 
t and beef. — ! The famous quality that has made Circle-U the top 
i Smoked, air . name in dry sausage today starts with the selection. Cho 
dried. Av. Wt. of only the choicest ingredients . . . the finest j 
1 3 to 4-lbs. | meats and spices available. Then, through the entire — 
| i manufacturing process, the most exacting quality Ps 
I 1 control is observed. Constant, careful regulation of FRE 
t | humidity and temperature wes the proper aging of each ia 
1 | variety of sausage to bring it to the peak of perfection. Oh 
1 1 Then it is ready for shipment. So Circle-U’s s 
direct-to-you delivery service goes into action . . . ta 
i THURINGER bringing your sausage fast, in perfect condition 50 
i (CERVELAT) | for the greatest satisfaction. _ : po 
i 4 1 It is this combination of fine ingredients, plus 35 
i rea ae. traditional manufacturing skill and direct delivery, con 
i P st =A ie | that assures the high quality of every one of pee 
I nm or: ont 1 Circle-U’s more than 25 varieties of dry sausage. Can 
i ot Egy re ae Let the prestige and consumer demand for Circle-U aii 
aaa ! bring more sales . . . more steady customers for you. a 

20 

i Goc 
t 20 
LAM! 
t TRADE e — 
wasn Circle-U Dry Sausage} : 
P. O. Box 214, St. Louis, Mo., or South St. Joseph, Mo. a 
{ Goc 
i MUT" 
if 1 Che 
Diciaiaibts inthis aeicis-ces nissihcarneseaienmbalbiaanaataa an Goo 
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Noy. 8, 1955 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF Tongues, No. 1, 100’s ..25 @27 
(Le.l. prices) Hearts, reg., 100’s .... 11 
Native steer: Livers, sel., 30/ 50's 2414 
Prime, 600/700 ...... 35% a bi ag = ness 1 
Choice, 500/700 ...... ER pon Bg Ky 
Choice. 700/800 ...... Lips, uns¢ alded, 100's ‘ 7 
; ps <4 Tripe, scalded, 100’s .. ry 
Good, 500/700 ....... Trine, cooked, 100° : 
Commercial cows .....22 I dds 4 bps hm ? te ° 
MUS SUMO. oles s S5,405008 a, 
sev Mp ee Oe eee eta 5M, 
Canner cutter cows. Udders, 100’s .......... 414 
a 
PRIMAL BEEF CUTS 
Prime: FANCY MEATS 
Hindgtrs., 5/800 ..... 46n . ines 
Porectre.. 5/800... 29n (Le.l. prices) 
Rounds, all wts. .... 4214 Beef tongues, corned .......... 35 
Trd. loins, 50/70 (lcel)69 @72 Veal breads, under 12 oz, .....! 58 
Sq. chucks, 70/90 . 31 Se ere eee 
Arm chucks, 80 110. 30 Calf tongue, 1 Ib./down ........ 18 
jo a eae 25 Ox tails, under % Ib. .......... 13 
Ribs, 25/35 (lel) .....50 @52 ie 15 
PORUNEN, Ie E eecesece 12 
Flanks, rough No. 1..134%4,@14 
Choice: BEEF SAUS. MATERIALS 
Hindgtrs., 5/800 ..... 41 @42% FRESH 
Foreqtrs., 5/800 ......274%4@28 
Rounds, all wts. ..... 1044@41 Cc. C. cow meat. bbls. 29% 
Trd. loins, 50/60 (le1)69 ai Bull meat, bon'ls, bbls..33 @34 
Sq. chucks, 70/90 31 teef trim., 7? >. bbls. .2014,@21 
Arm chucks, 80/110. .29 @30 Beef trim., 85/90 bbls.. 2514, 
Briskets (Icl) ........ 2335 Ron'ls chucks, bbls. 291%, 
Ribs, 25/35 (1el) 46 @A8s Beef cheek meat, 
paver, NO. F 0. <i cscs 2 oS A es Pe 17 
Flanks, rough No, 1 ..13% @14 Beef head meat. bbls. 16% 
ood: Shank meat, bbls. ....5 
re: Veal trim., bon'ls, .bbls..24 
NN ak ce naw en Manes 39 @40 
Sq. cut chueks ...... 30 @31 
MERI N 5a cas 5 65-8 rare 23 @24 
RSS See 43 @44 VEAL—-SKIN OFF 
ee 60 @62 (Carcass) 
COW & BULL TENDERLOINS oa ieee 
Prime, 80/110 ...... $41.00@ 42.00 
Fresh J/L C-C Grade Froz. C/L Prime, 110/150 ...... 40.00@41.00 
60@ 638... Cows, 3/dn. ...59@ 61 Choice, 50/ 80 ...... 29.00@ 33.00 
73@ 77.... Cows, 3/4....62@ 64 Choice, 80/110 ...... 25.CO0@37.00 
T7@_ 82.... Cows, 3/5 72@ 74 Choice, 110/150 ...... 35,00@37.00 
8@ 90... Cows, 5/up...88@ 90 (Good, 50/80 ....... 27.00@ 29.00 
86@ 90. .. Bulls, 5/up ...88@ 90 Good, 80/110 31.00@ 24.00 
Good, 110/150 ....... 21.00@ 74.00 
BEEF HAM SETS Commercial, all wts... 23.00@30.00 
MNOS VEMICUIIE a5 oss vices 9.04 80 891% 
SE rere CARCASS LAMB 
Knuckles, 7%4/up ............389% : 
(1.c.1. prices) 
CARCASS MUTTON Prime, 40/50 41 @41% 
P Prime, 50/60 None qtd, 
(Le.1, prices) Choice, 40/50 39 @4114 
@Mhotee, FO/GOWN ......cscc. 16@17 Choice, 50/60 None atd 


Good, 70/down .15@16 





Good, all wts. 388 @39% 





PACIFIC COAST WHOLESALE MEAT 


FRESH BEEF (Carcass): 
Nov. 8 
STEER: 
Choice: 


Los Angeles 


PRICES 


No. Portland 
Noy. 8 


San Francisco 
Nov. 8 


500-600 Ibs. .$35.00@ 36.00 $37.00@ 39.00 $39.00@41.00 
600-700 Ibs. 34,00@35.00 35.00@ 37.00 37.50@ 40.09 
Good: 
500-600 Ibs. .......... 32.00@35.00 33.00@35.00 34.00@38.00 
Be 6 ok ieace vse 30.00@33.00 31.00@33.00 33.50@37.00 
Commercial: 
Po rk 30.00@33.00 30.00@32.00 29.00@34.00 
cow: 
Commercial, all wts.... 22.00@24.00 23.00@28.00 23.00@28.00 
Utility, all wts. ....... 20.00@ 22.00 21.00@ 23.00 21.00@26.00 
Canner-cutter .........- None quoted 17.00@21.00 17.00@ 20.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 ths. down ........ 36.00@39.00 33.00@35.00 34.00@387.00 
Good: 
200 lbs. down ........ 34.00@37.00 32.00@34.00 31.00@34.00 
LAMB (Carcass): 
Prime: 
[i Se ere 39.00@41.00 39.00@ 41.00 38.00@41.00 
LG SER rere 38.00@41.00 38.00@39.00 37.00@40.00 
Choice: 
WP TS eS 0 3 le 39.00@41.00 39.00@ 41.00 38.00@41.00 
OPTS, ae vesctaces 38.00@ 41.00 38.00@39.00 37.00@40.00 
Good, all Wt8s. .ccicecs 35.00@39.00 35.00@38.00 35.00@38.00 


MUTTON (EWE): 
Choice, 70 Ibs. down.... 
70 Ibs. 


Good, down.... 
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14.00@18.00 
14.00@18.00 


12.00@ 14,00 
12.00@14.00 


None quoted 
None quoted 























Nov. 8, 1955 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (1.c.1. prices) Lb. 
’ Veal breads, under 6 oz. ...... 51 
(L.e.l. prices) 6/12 oz r 
Steer: . 12 oz. up ‘ 
Prime, care., 6/700. $39. 50@41.00 Beef livers oT 
Prime carc., 7/800. 38.00@39.00 Reef kidneys 13 
Choice care., 6/700. 37.00@39.00 — Oxtails, % Ib./up, from. ......, 12 
Choice care., 7/800. 36.60@37.00 dian igh ache 
Hinds., pr., 6/700.. 48.00@51.00 
Hinds., pr., 7/800... 46.00@49.00 (et LAMB ices 
Hinds., ch., 6/700.. 46.00@49.00 Set ieee nents 
Hinds., ch., 7/800.. 45.00@48.00 4,5 aa i4g $44 Pi os 
MG, GOFSE. oe He ak F @46.0 
Prime, 40/45 ......... 47.00@50.00 
BEEF CUTS Prime, 45/55 ......... 45.00@ 48.00 
4 ae Choice, 30/40 ......... 43.00@ 45.00 
ae ,_ (Le. prices) ai Choice, 49/45 ......... 16.00@ 48.00 
Prime steer: City Choice, 45/55 ......... 42.00@44.00 
Hindqtrs., 600/700... 52.0@ 54.0 Good, 30/40 ....5...5. 41.00@43.00 
Hindgtrs., 700/800... 48.0@ 50.0 ae | ee s 43.00@46.00 
Hindqtrs., 800/900... 44.0@ 47.0 Good. 45/55 .......... 40.00@42.00 
Rounds, flank off .... 41.0@ 43.0 Good, 55/65 .......... 388.00@40.00 
tounds, diamond bone, Western 
ge Se aaa 43.0@ a ees 49 
Short loins, untrim... 60.0@ eb ea o _ prises a ae 
Short loins, trim. ... 82.0@ Chaiketini@a: 40, 004842 00 
Flanks 14.0@ 101ce, Of RRA Pe, . ade. 
Ribs ‘7 hndie ones. 46.06 Choice, 45 eee 41.00@43.00 
en cian ne it - Choice, 55/65 ........ 40.00@ 41,00 
Brisk i ee sateen 37 0@ Of Good, 48/dn. .. 21.2... 36.00@37.00 
Plates. ame Good, 45/55 -. ++ 87.00@39.00 
"lates 12.0@ Good, 55/65... 0.05. 37.00€@39.00 
Foreqtrs. sher) .. 36.0@ 
Arm Chucks (Kosher) 35.0@ ¢ VEAL—SKIN OFF 
Choice steer: 
: (Le... carcass “e 
Hindqtrs., 600/700... 49.0@ 52.0 ° Bi sige, 
Hindqtrs., 700/800... 46.0@ 49.0 ssi : . sigs 
Hindatrs.. 800/900... 43.0@ 45.0 Prime. 80/130. ....... $39.00@ 42.0) 
Rounds, flank off ... 41.0@ 42.0 G sott apes 30 fea 35.00@ 38.00 
Rounds, diamond bone, Guna 80/ op de =e or ss 
% " ? a TD ve ole news <5. 35. 
short I rnd *" untrim.) 7 Com'l, 50/80 ......... 22.00@25.00 
Short loth : ca. 7 Com'l, 80/1: 30 zose2e.- 23.00@26.00 
Yiesks ......... eae Choice calf, 130/170... 26.00@28.09 







Ribs (7 bone cut)... 
Arm Chucks 






BUTCHER'S FAT 




































Briskets Shop fat (ewt.) . 

Plates Breast fat (cwt.) 

Foreqtrs. (Kosher)... Edible suet (ewt.) 

Arm Chucks (Kosher) 33. 0@ 3 Inedible suet (cewt.) 

N. Y. MEAT SUPPLIES ucein “ne 
4 4 s e & eeee yi 

(Receipts reported by the USDA Week previous ......... 60,408 

Marketing Service week ended Nov. SHEEP: 

5, 1955 with comparisons.) Week ended Nov. 5 .... 48,720 
STEERS AND HEIFERS: Carcass Week previous ......... 51577 
Week ended Nov. 5 .. 14,291 
Week previous ......... 10,804 COUNTRY DRESSED MEAT 

cow: bt oor —— nen 
Week ended Nov. 5 1.771 wor oes 7.408 
Week previous ......... 001 ‘ sd palace areal teks 6,446 
. 1OGS: 

BULL: - onNer aa 
Week ended Nov. 5 491 wan onnee Nov. Pr eae pte 
Week previous ......... HO : prt ao ‘ons OD hae —_ 
_— sAMB AND MUTTON: 

VEAL: “ —taolegstor 096 
Week ended Nov. 5 12.955 br ended Nov. " rd 
Week previous ......... ( eek previous ......... 138 

LAMB: 

Week ended Nov. 5 .... 2117 PHILA. FRESH MEATS 
Week previous ......... 22.304 Nov. 8. 1955 

MUTTON: ae Nn RSE 
Week ended Nov. 5 .... 698 WESTERN DRESSED 
Week previous ......... 937 STEER CARCASS: (Cwt.) 

\ z e Choice, 500/700 8.50@40.00 

MOS AND PG: 9.47 Choice, 700/900 .... 36.09@238.50 
Week ended Nov. 5 9.470 ‘ 

Wank previous i....«.... 9.82 Good, 500/800 ...... 35.00@37.50 

ORK CUTS: , cow: 

E _ vee ss [ole Com'l, all wts. 26.00@ 27.00 
Week ended Nov. 5 ....1.§ U 3 ota > . 
Week previous ......... 1 fi tility, all wts. ... 2: 3.00@ 24.50 
SEE CTITS: VEAL (SKIN OFF): 

age. Choice, 80/110 .... 28.00@40.00 
Week ended Nov. 5 Ghatee om z 
Week previous ......... , noice, ,110/ 150 28.004 40.00 

VEAL AND CALF CUTS Gan man eS aoeae ae 
mens ‘ — a dias 700d, 80/110 ...... 32.00@34.0' 
Week ended Se- B 4. Saar Good, 110/150 ...... ¢ 32.00@ 35.00 

€ Pp é us eget: we oe ve LAMB: 

LAMB AND MUTTON: : Prime, 30/45 ...... 42.00@44.00 
Week ended Nov. 5 .... 6.750 Prime. 45/55 42.00@ 44.00 
tare 48768 > » 45/55 2... 25 m 
Week previous ......... 14, Choice, 30/45 ..... 8.00 40.00 
BEEF CURED: Choice, 45/55 ..... ».00@41.00 
Week ended Nov. 5 25,211 Good, all wts. ..... 38.00@41.00 

Week previous ......... 24,047 MUTTON (EWE): 

PORK CURED AND SMOKED: Choice, 70/down 16.00@ 18.00 

Week ended Nov. 5 -. 492,650 Good, 70/down 15.00@17.00 

e Riise dene oe 246,652 
Week previous <4 LOCALLY DRESSED 
LARD AND PORK FAT: _— ‘ . 
par 7 STEER BEEF (lb.): Choice Good 
Week ended Nov. 5 .... H — 

Week previous ......... inds, 500/800... 45@49 43@47 

Hinds, 800/900... 34@45 42@44 

LOCAL, SLAVORTER nee ean Hee fee 

p rd. lank. 43@ y 

CATTLE: Head Full loin, untrim. 44@48 44@46 
Week ended Nov. 5 gs Short loin, untrim. 58@64 52@56 
Week previous ......... 3,391 Ribs (7 bone) 4@52 44@46 

CALVES: Arm chucks 32@3 30@32 
Week ended Nov. 5 .... 13,979 Briskets ........ 25@28 25@28 
Week previous ......... 14,446 Short plates ..... 12@14 12@14 
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GEBHARDT 
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The photo of the Beef Cooler above shows a clean, drip-free room 
but it doesn't tell all the story. There is less product shrinkage here 
because GEBHARDTS feature an internal water spray plate 

that keeps the relative humidity in balance with the product. And 
less shrink means an automatic profit increase for you. Write 

for complete details today .. . get acquainted with the many 
reasons why other packers choose GEBHARDTS .. . repeatedly! 


There is a type of Gebhardt Unit for every meat application! 


Only GEBHARDTS give you Controlled Humidity ... Controlled 
Temperature . . . Controlled Circulation ... Air Purification! 


Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE ° MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 ° FRANKLIN 4-2478 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, 
SKINNED HAMS 


Fresh or F.F.A. Frozen 
ae Rae 2b 
PE” cass cus Oa 3944 
Mey sauvees ae 37% 
° Fee RSE Na 37 

, SRE I 565 Ss\xa'e 387% 
Ee Se 37% 
EE ME ids ose 37% 
Bo ev aipiein PRE cinivn as 5o 36 
BG © 44 mate EE Wake ccass 34% 
AA 25/up, 2’8 in. ...... 30 

Note—Regular Hams 2%c under 
skinned. 
PICNICS 

Fre ‘sh or F.F.A. Frozen 

ee ee 21 

a eak set s« | SERRE 19 
eee BPE ec cdasces 19 
res ee: 19 
| eee Cl 18%n 
18%, .... 8/up, 2’8 in. .... 18% 

FAT BACKS 

Fresh or Frozen Cured 
2 ae Oil lavisigcegies 

Rae oe era\ Re 9% 
BEGD svcces ROSES scbackeve 11 
ree REPU scusneave 14 
rer OS ee 14% 
Me Saadames ROPER cc ctsccee % 
NP 8 65d-kiw a bie BE sidtsaeves's 14% 
SRR ere BOTE Sete eaess 14% 





Chicago Price Zone, Nov. 9, 1955) 


BELLIES 
Fresh or F.F.A. Frozen 
tag whe vas PU a5 ae cs ce 
eee 23 Sa re Zs 
2014 @ 21 2 Sr 21 
UO Se cb OY re 20 
i ERA CG RS 7 
Ee Scveuws yO TS ENE ere 164, 
TOE Gacncors OPE Ccscdevee 16%, 
GR. AMN. BELLIES D.S. BELLIES 
Clear 
BI | svseien 48% DP cc stsnces 18n 
io Meer EA 18n 
a yo eee: 18n 
a RE i SAAR 16 
Seer er or ; 7 16n 
ree Cre ok ee 
FRESH PORK CUTS 
Job Lot Car Lot 
33% @34% Loins, und. 12 .. 33 
3314 @344% Loins, 12/16 .... 32% 
Loins, 14/20 .... 35 
Loins, 20/up .... 34 
. Bost. Butts, 4/8 . 27 
. Bost. Butts, 8/12 27 
. Bost. Butts, 8/up % 
Ribs, - 28% @29 
i ey, er i 


| io te... 
OTHER CELLAR CUTS 


Fresh or Frozen Cured 
10% .... Square Jowls .... 10%n 
7T@7% . Jowl Butts, Loose .. Sn 
8n .... Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add % to all figures end- 
ing in 2 or 7. 


FRIDAY, NOV. 4, 1955 
Open High Low Close 
Nov. 11.60 11.82 11.50 11.75 
Dec. 11.42 11.70 11.30 11.60b 
Jan. 11.20 11.45 11.12 11.45 
Mar. 11.10 11.50 11.06 11.45 
May 11.35 11.45 11.30 11.65 
Sales: 8,760,000 Ibs. 
Open interest at close Thurs., 
Nov. 3: Nov. 198, Dec. 465, Jan. 
184, Mar. 306, and May 129 lots. 


MONDAY, NOV. 7, 1955 


Nov. 11.85 12.05 11.80 12.00a 

Dee. 11.60 11.85 11.55 11.72b 
-55 

Jun. 11.42 11.75 11.42 11.65a 
-45 

Mar. 11.55 11.75 11.50 11.60-62 

May 11.70 11.90 11.70 11.85a 


Sales: 9,760,000 ibs. 

Open interest at close Fri., Nov. 
4: Nov. 191, Dec. 455, Jan. 181, 
Mar. 307, and May 136 lots. 


TUESDAY, NOV. 8, 1956 


Nov. 11.80 11. 4 11.75 11.8%a 
Dec. 11.65 11.65 11.50 11.558 
Jan, 11.52 M.52 11.40 11.458 


Mar. 11.52 11.62 11.35 11.35 
May 11.75 11.75 11.57 11.57 
Sales: 4,400,000 Ibs. 
Open interest at close Mon., Nov. 
7: Nov. 182, Dec. 447, Jan. 177, 
Mar. 313, and May 141 lots. 


WEDNESDAY, NOV. 9, 1955 
Nov, — 12.15 11.65 11.85 


-72 -82 
Dec. 11.52 11.65 11.30 11.528 
“50 
Jan. 11.37 11.45 11.17 11.32b 


Mar. 11.80 11.37 11.15 11.30 


-27 
May 11.50 11.60 11.85 11.52a 
Sales: 7,520,000 Ibs. 
Open interest at close Tues., 
Nov. 8: Nov. 176, Dec. 447, Jan. 
176, Mar. 313, and May 144 lots, 


THURSDAY, NOV. 10, 1955 
Nov. 11.82 11.82 11.70 11.70 


May 11.85 11.52 11.27 11.52 
Sales: 4,000,000 Ibs. 
Open interest at close Wed. Nov. 
9: Nov. 1 Dec. 425, Jan. 180, 
Mar. 308, and May 144 lots. 


NOVEMBER 12, 1955 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Nov. 8, 1955 
(Le.l. prices) 


Hams, skinned, 10/12... 42 
Hams, skinned, 12/13.. 40 
Hams, skinned, 14/16... 30 
Picnics, 4/6 Ibs., loose.. 22 
Picnics, 6/8 ibs. ...... 21 


(Job Lot) 


Pork loins, bon'ls, 100's. (4 
Shoulders, 16/dn., loose. 24% 
Do 3 28 Bere rer 121% 
Tenderloins, fresh, 10’s..76 @7& 
Neck bones, bbls. ...... 6 @7 
, ae | ere eee 9 
Peet, 6:0: GOR cecccccs 6 @6% 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40° 
MRL anid ae Oh cts acalnws 13 @lsly 
Pork trim. guar. 50% 
piawoseeres 15 @15% 


ee nndy Wee wees 2744 @28 

Pork trim., 95% lean, 
eee 36 
Pork head meat ........ 22 


Pork cheek meat, trim., 
WN: Seeneecs evi cssse 28 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
CO eee $13.75 
Refined lard, 50-lb. cartons, 
£.0.b. ORicago .....0..00.. 13.50 


Kettle venderea. tierces, f.o.b. 


ARS 14.25 
Leaf kettle ewe tierces, 

PN errr 4.75 
BOG BEE wcccvcnsaccvccece 16.00 
Neutral tierces, f.o.b. 

I ee hnand os cas dares 16.00 
Standard shortening, 

eS ee 18.00 
Hydro. shortening, N. & S 19.25 


WEEK'S LARD PRICES 
P. 3; or P.S.or Ref. in 
Dry 50-Ib. 
Rena Cash Rend. tins 


(Tierces) Loose (Open 
(Open 
(Bd. Trade) Mkt.) Mkt.) 
Nov. 4...11.75n 10.25 12.75n 
Nov. 5...11.75n 10.25n 12.76n 
Nov. 7...12.00n 10.50 13.000 
Nov. 8...11. a 10% @10% a 00n 
Nov. 9.. 211,85: 10.25n 3.00n 
Nov. 10. ‘11850 10.25 12 Tin 


HOG VALUES AT BEST IN MANY MONTHS 


(Chicago costs and credits, first two days of the week.) 

Hogs returned their best cut-out values in months as 
markdowns in live costs exceeded declines in pork by wide 
margins. The best gain was in heavy hogs, cuts from 
which totaled higher than a week ago. 


—180-220 lbs.—  —220-240 lbs.—-  —-240-270 lbe.— 
Value Value Value 
per Ppercwt. per percwt Per per cwt 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yleld 
De OUND ics kansas $10.29 $14.83 $ ? 92 $13.94 $9.86 $13.94 
Fat cuts, lard ........ 4.26 6.14 34 6.14 4.19 5. 
Ribs, trimms., ete. .... 1.58 2.25 t 54 2.15 1.41 1.95 
Po $13. 2 $13.37 $13.16 
Condemnation loss .... 02 02 
Handling, overhead .... i [5 1.55 1.40 
TOES COST «oc. 0008 $15.20 21.87 $14.94 $20. 98 $14.58 $20.39 
TOTAL VALUE ....... 16.13 23.22 15.80 22.23 15.46 21.65 
Cutting margin ....+$ .98 +$1.35 +8 86 4+$1.25 +8 .88 +81.26 
Margin last week ..+ .69 + 906 + 44 + .66 + .27 + .39 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Fraacisco No. Portland 
Nov. 8 Nov. 8 Nov. 8 
FRESH PORK Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
80-120 lbs., U.S. 1-3.. None quoted $26.00@28.00 None quoted 
120-170 Ibs., U.S. 1-3..$24.00@26.00 23.00@ 26.00 $23.50@25.00 
FRESH PORK CUTS No. 1: 
LOINS: 

8-10 Ibs. Lares becea es 37.00@42.00 42.00@46.00 42.50@ 45.00 
MAMEEES Sc cc bese e a 37.00@42.00 42,00@ 46.00 42.50@45.00 
PR RS eas wage e ees 37.00@ 42.00 44.00@47.00 41.50@44.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

Ore ccixncwess 27.00@35.00 30.00@34.00 32.00@35.00 

HAMS, skinned: 
Ps Ja SOS n hin wna 42.00@ 46.00 47.00@49.00 45.00@ 49.00 
SPE. x na Casecceon 41.00@ 46.00 45.00@ 47.00 45.00@49.00 
BACON, “‘Dry"’’ Cure No. 1: 

We i iiceee cas 34.00@42.00 48.00@52.00 42.00@406.00 

Cg. EAs 33.00@39.00 44.00@ 48.00 40.00@43.00 
WPM oo wa ee eaunas 32.00@38.00 42.00@ 44.00 38.00@40.00 

LARD, Refined: 

1-Ib. cartons ........ 17.50 ey 19.00 14.50@16.50 
50-lb. cartons & cans.. 14.00 17.00 18.00 jone 
TROON, 6. ch benckne cies 13. 16.60 1¢. 00@17.00 18. 25.50 





N.Y. FRESH PORK CUTS 








Nov. 8, 1955 
(L.c¢.1. prices) 
Western 
Pork loins, 8/12..... $38.00@40.00 
Pork loins, 12/16..... 37.00@39.00 
Hams, sknd. 10/14.... 40.00@42.00 
Boston butts, 4/8..... 29,00@31.C0 
Spareribs, 3/down.... 33.00@35.00 
Pork trim., regular... 23.00 
Pork trim., spec. 80% 44.00 
City 
Box lots 
Hams, sknd., 10/14.. .$40.00@44.00 
Pork loins, 8/12 .00@ 45.00 
Pork loins, 12/14 40.00@44.00 
Picnics, 4/8 . - 26.00@28.00 
Boston Butts, 4/8 .. 30.00@35.00 
Spareribs, 3/down... > 34.00@39.00 


N. Y. DRESSED HOGS 
(Le.l. prices) 
(Heads on, leaf fat in) 


1 te Te We ...c00 $23.75@26.75 
75 to 100 Ibs. ...... 23.75 @26.15 
100 to 125 Ibs. ...... 23.75@26.75 
125 to 150 Ibs. ...... 23.75@26.75 


CHGO. WHOLESALE 
SMOKED MEATS 
Nov. 8, 1955 
i, skinned, 14/3 Ibs., 


rapped eo cevccescececs 43 
Sane skinned, 14/16 Ibs., 
read-to-eat, ‘Wwra pped 45 
Hams, a 16/18 Ibs., 
WHOSE. cccccncccocsnes 
wee: ak “ies oem 
ready- -to-eat, wrapped . 44, 
Bacon, fancy ‘trimmed, 
brisket off, 8/16 Ibs., 
WEARDSE: 6b cdividcdccdcces BAly 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wra 32% 
acon, No, 1 sliced, 1-Ib 
-faced layers ...... 42 


PHILA. FRESH PORK 


Nov. 8, 1955 
WESTERN DRESSED 
PORK CUTS—U.8. 1-3, LB.: 


Regular loins, 8/12 .... + + 
Regular loins, 12/16 .... 3% 
Regular — 16/20 





Butts, Bos 4/8 . 23@31 
Spareribs, 3/down Rea dace 330% 
LOCALLY BREBSSED 

U.8. 1-8 Lb. 
Pork loine, 842 ......... ess 
Pork loins, 12/16 ......... 38@42 
ee re 2e@27 
Spareribs, 3/dm. ........... 38@37 
SR. BOM, TOES ie ccécses 42@% 
GR. Mame, FBlI6. ..n.ccvccccc 8 
POG GE Swedaascccs eds 72 
Boston butts, 4/8 ......... 31034 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
November 5, 1955 was 
11.3, the USDA has report- 
ed. This ratio compared 
with the 11.8 ratio for the 
preceding week and 12.7 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow eorn selling at 
$1.201, $1.152 and $1.498 
per bu. during the three 


periods, respectively. 
49 








BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Nov. 9, 1955 


BLOOD 
Unground, per unit of ammonia 
RE Mo SG cere cide ee godeate vite eee ae *5.00n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 






RS Eon eee *5.25n 
Med. test 

High test ....... : 9.00) 
Liquid stick, tank car: 1.75 


PACKINGHOUSE FEEDS 


Carlots 
50% meat, bone scraps, bagged. * = oe 77.50 


50% meat, bone scraps, bulk 52.50@ 75.00 
55% meat scraps, bagged ...... 87.00 
60% digester tankage, bagge: oe 75.00@ 82.50 
60% digester tankage, bulk ..... 72.50@ Ba ge 
80% blood meal, bagged ........ 120.00 
Steamed bone meal, bagged 


te MELD nic na's 63.06 0.0.0 055% © 85.00 
60% steamed bone meal, bagged 65.00@ 70.00 


FERTILIZER MATERIALS 


Feather tankage, ground, 
UR NONE « 5:0-4.0.004.b.0:0006 o00 3.70 
Hoof meal, per unit ammonia . .6.25@6.35 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... *1.15n 
Med. test, per unit prot. See re *1.10@1.15n 
High test, per unit prot. .......... *1.10n 
GELATINE AND GLUE STOCKS 

Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) ... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

SP NED i's dine 5,05 86% 0's 0 0:6 ware'n'e1 0's 3.2 eee 


Pig skin scraps and trimmings . 4.75@ 5.00 
ANIMAL HAIR 

Winter coil dried, per ton 

Summer coil dried, per ton 

Cattle switches, per piece ....... 3%@ 5 

Winter processed, gray, Ib. 

Summer processed, gray, lb. 


oecee 19@ 20 
coves 12%@ 13% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Nov. 9, 1955 











The market was rather quiet late 
last week, as many trade members 
were attending the 4th Area and Na- 
tional Renderers Convention in Chi- 
cago, Bleachable fancy tallow traded 
at 85s@8%c, delivered New York, 
product considered. A few tanks of 
same sold at 8¥c, c.a.f. Chicago. All 
hog choice white grease was bid 
9%c, c.a.f. East. 

The edible tallow market was a 
mixed affair, with a few tanks re- 
ported to have sold at 9'c and an- 
other tank at 9%c, all Chicago basis. 
Still later on Thursday, the same was 
available at 934c, Chicago, and bid 
at 9¥%c. Another tank of edible tal- 
low sold on Friday at 10c, f.o.b. 
Indianapolis. 

All hog choice white grease sold 
on Monday of the new week at 9%c, 
c.a.f. New York. Additional tanks 
were held at 9%sc. Indications of 934c, 
Chicago, were in the market on edi- 
ble tallow. Some buyers still bid 84c, 
Chicago, for bleachable fancy tallow. 


Yellow grease, regular production, re- 
portedly sold at 7%4c and low acid 
material at 7%c, all c.a.f. East. No. 
2 tallow traded at 7%c, c.a.f. New 
Orleans, with more held at 7%c, same 
destination. Yellow grease was bid at 
7c, c.a.f. Chicago. 

On Tuesday, all hog choice white 
grease sold at 9%c, c.a.f. East, for 
November-early December shipment. 
Bids of 9%c were reported for for- 
ward shipment. Bleachable fancy tal- 
low was still bid at 85c, c.a.f. East, 
on regular production. Small quanti- 
ties were reported to have sold that 
basis to a larger consumer. Trades 
talked 8%4c, c.a.f. East, on prime tal- 
low and special tallow was bid 
84ec, same delivery point. 

At midweek, some producers re- 
leased their tight hold on some ma- 
terial; consequently the market was 
shaded fractionally. Bleachable fancy 
tallow traded at 8c, prime tallow at 
7%c, special tallow at 7c, and yel- 
low grease at 7c, all c.a.f. Chicago. 
All hog choice white grease was bid 
at 9¥s@9Mc, c.a.f. East, and held up 
to 9'c. Bleachable fancy tallow, reg- 
ular production, sold at 8%c and hard 








va 


DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


¢ Greater Cleanliness In and Around Your Plant 
7 A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 








Ilinois 
Phone: YArds 7-3000 





Dearborn, Michigan 
Phone: WArwick 8-7400 


g CHICAGO | | DETROIT f CLEVELAND | CINCINNATI H BUFFALO | 
4201 Se. Ashland P.O. Box 2329 P.O. Box 2218 Lockland Station P.O. Box +5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 4 Station "A" 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


hio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Filmore 0655 
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New 


body material at 8%4c, c.a.f. 
York. A fair trade developed in edi- 
ble tallow at 9%@9%c, Chicago basis. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9%4@9%ec; origi- 


nal fancy tallow, 8%c; bleachable 
faney tallow, 8c; prime tallow, 7%4c; 
special tallow, 7'2c; No. 1 tallow, 
7Y¥ac; and No, 2 tallow, 64@6%4c. 

GREASES: Wednesday’s quota- 
tions: not all hog choice white grease, 
8'ac; B-white grease, 7'2c; yellow 
grease, 7c; house grease, 6%@6%4c; 
and brown grease, 6@6¥4c. The all 
hog choice white grease was quoted 
at 9c, c.a.f. East, 


EASTERN BY-PRODUCTS 
New York, Nov. 9, 1955 
Dried blood was quoted Wednes- 
day at $5 to $5.25 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5 to $5.25 per unit 
of ammonia and dry rendered tankage 
was priced at $1.10@1.15 per pro- 
tein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV, 4, 1955 


Open High Low Close 


DRC; onic ee inert Sars 13.44b 
Jan. .... 18.40b weed 13.45b 
Mar. .... 13.50b 13.56b 
PT sig oc BE ORES sabes 13.55 

,  aaeeeoes Are inate 13.51 

Sept. ... 13.20b ue 13.25b 
Oct, ..... Bee 13.15b 


Sales: 243 lots. 


MONDAY, NOV. 7, 1955 
Dec. 13.53 13.50 13.49 
Jan. ‘ 13.4 
Mar. 13 
May 13 
July 13. 
Sept. 13 
Oct 13. 





Sales: 113 lots. 
TUESDAY, NOV. 8, 1955 





Dec. .... 13.42b 13.38 
Jan. .... 13.38b aveecd 
Mar. .... 13.50b 13.48 
May .... 13.50b 13.49 
July ..+- 13.35b 13.40 
Sept. --- 13.20b 13.23 
Oct. .... 15.106 ie 8 
Sales: 163 lots. 
WEDNESDAY, 
Dec. .... 13.20b 13.32 
Jan. .... 13.20b * 
Mar. 13.30b 
May - 13.34 
July .... 13.25b 
Sept. 13.05b 
Oct, 12.95b 


Sales: 128 lots. 


VEGETABLE OILS 
Wednesday, Nov. 9, 1955 
Crude cottonseed oil, carlots, f.o.b. 
VO. a ck ciss ve gee b ten vckrmceee sere ees 10% pad 
Southaest «a 
TOXAS ..cccccvcccecces 
Corn oil in tanks, f.o.b. 
Peanut oil, f.o.b. mills 
Soren ‘tl, fc. CEE cea cces:s 







; “10% pd 





Coconut oil, f.o.b. Pacifie Coast ......... 10% pd 
Cottonseed foots: 
Midwest and West Coast a 
WG seclcccce atu ateddepaceneveeswwares 2 
OLEOMARGARINE 
Wednesday, Nov. 9, 1955 
White domestic vegetable ...........-.0e000% 26 
YeHOw QUAPteT® 2.0... cc ccccccccvecccceseses 28 
Milk churned pastry ........cccccccccccccees 24 
Water churned pastry .........ccceccccceces 23 
OLEO OILS 
(F.0.B. Chicago) 
Prime oleo stearine (slack barrels).... 10% 
Extra oleo oil (drums) .......-..+.+++- 14@14% 


‘pd—paid. n—nominal. b—bid. a—asked. 
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HIDES AND SKINS 





Most selections of hides sold off %4c 
this week—River light native cows sold 
at 15c at midweek, steady with last 
week’s levels—Small packer hide mar- 
ket slow and about steady—A car of 
kip sold down ‘4c at 34c. Overweights 
sold at an undisclosed price—Sheep- 
skins mostly steady. 


CHICAGO 


PACKER HIDES: The trend of the 
hide market was mixed Monday, as 
bids for some selection were at lower 
levels, while other hides were wanted 
at steady prices. Light native cows 
and steers could have sold steady 
were offerings available, but none 
came out. Heavy native steers and 
cows were sought at a ‘ec decline, as 
were branded steers and cows. There 
was a reported steady bid, however, 
on butt-branded steers in a combina- 
tion with Colorados at '%c_ lower. 
There was no reported activity 
throughout the day. 

A good volume of hides was 
traded on Tuesday at prices off %c 
from last week’s levels, but not all 
selections were sold. Light native 
cows reportedly sold at 13%c and 
14%c, but confirmation up to late in 
the day could not be obtained. 

An independent packer sold about 
1,400 light native cows, Austin pro- 
duction, at 13%c, but big packers 
would not confirm any trading of 
light native cow hides. Confirmed 
trading involved heavy vative steers 
at 13c and 13%c, butt-branded and 
heavy Texas steers at 11c, Colorados 
at 10%c, heavy native cows at 12c 
and 12%2c, and branded cows at 10%2c 
and Ilc. 

Light native cows of River produc- 
tion sold steady at midweek at 15c. 
Northern heavy native cows sold at 
13c. Butt-branded steers traded at 
llc, Colorados at 10%c, heavy Texas 
steers at lle, and branded cows at 
10¥%e and Ile, all in mixed packs. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity was reportedly 
slow in the small packer hide mar- 
ket, due mainly to the spread between 
buyers’ and sellers’ ideas concerning 
trading levels. The 50-lb. average 
were offered in the Midwest at 122c 
and 13c, but counter bids at those 
levels were lacking. The 60-Ib. av- 
erage were slow to move and were 
quoted nominally at 10c. Export in- 
terest in the Southwest was report- 
edly not as strong as the previous 
week, but some trading was accomp- 
lished at 15%c and 17c for 40@42-lb. 
average. In the country hide market, 


two cars of 50-Ib. average straight 
locker butchers reportedly sold at 8c. 
Renderers were nominal at 7'c. 

CALFSKINS AND _ KIPSKINS: 
There was no trading of calfskins re- 
ported up to early midweek. Over- 
weight kipskins, however, sold Tues- 
day at an unconfirmed price, but. 
under last trading levels. At midweek, 
a car of kip sold off %c at 34c. 

SHEEPSKINS: In additional activ- 
ity late last week, some No. 1 shear- 
lings sold at 2.65 for poorer quality, 
while better quality brought 3.00. 
There was also further trading of fall 
clips at 3.25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 

Nov. 9, 1955 1954 
Hvy. Nat. steers ....". 138 @13% 12 @12%n 
Lt. Nat. steere..<..<s: 15 @15%n 14 @14% 
Hvy. Tex. steers ..... 11 10%n 
Ws. Tet. Tem. .5055303- 15%n 15n 
Butt brnd. steers ..... 11 10%n 
OE, ere ee 10n 





Branded cows 10% @11n 
Hvy. Nat. cows 12 @12%n 
Lt. Nat. cows . 13%,@14n 
Nat. bulls .... 9n 
Branded bulls ........ 8n 
Calfskins, 

Wot. FO/E6. ciisiccdces 50n 35n 

og, error re 55n 40n 
Kips, Nor., nat., 15/25. 34 23%4n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 10n 10 @10%n 
me Saree ry 12n 114% @12n 
SMALL PACKER SKINS 
Calfskins, all wts. ....40 @41in 22 @23n 
Kips, all wts. ........24 @26n 16 @l17n 
SHEEPSKINS 

Packer shearl ngs, 
ee Se re ee 3.00n 2.00@2.25n 
Dry -Pelte. ..cctciex 20@ 2in 27@ 28n 


Horsehides, Untrim. ...7.50@7.75n 7.00@7.50 


N.Y. HIDE FUTURES 


FRIDAY, NOV. 4, 1955 
Open High Low Close 
1 


Jan. ... 12.00b 2.25 12.08 12.15b- 25a 
Apr. ... 12.55 12.65 12.50 12.55b 

July ... 13.00 13.00 13.00 12.95b-13.05a 
Get. 3... IAD rie re 13.25b- 45a 
Jan. ... 13.40b 13.45b- Tia 
Apr. ... 13.60b 13.65b-14.00a 


Sales: 23 lots. 


MONDAY, NOV. 7, 1955 











Jc, 12.16 
Apr. i 
July 
Oet 
Jun, 
Apr. 
Sales: 35 
TUESDAY, NOV. 8, 1955 
(Election Day) 

No trading in hide futures. 

WEDNESDAY, NOV. 9, 1965 
Jan. ... 12.10b 12.10 12.10 12.15b 20a 
Apr. ... 12.65 12.65 12.49 12.55 
July ... 13.00b eeu ree 12.90b-15.00a 
et ere : 35 13.40 13.30 13.20b- 30a 
Jan. . 13 ere open 13.40b- 65a 
As. Ee 3.7 ri 5b 13.60b- Wu 


Sales: 48 lots. 


THURSDAY, NOV. 10, 1955 


Jan. ... 12.10b 12.21 12.21 12.25b- 30a 
Apr. ... 12.72 12.74 12.65 12.65 
July ... 13.05b 13.00b- da 


Oct. |. 13.80b 13.45 13.40 


13.40b- 45a 
Jan. ... 13.55b dciae coe 13.65b- 80a 
Apr. ... 13.65b vow 13.85b-14.100 


Sales: 33 lots. 
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in MINNEAPOLIS os in GOTEBORG... 


fine sausage-makers use natural casings! 


You'll make your best 


RING SAUSAGE with 
ARMOUR BEEF ROUNDS! 


Many fine sausage-makers in Minneapolis who are noted 
for the old-world flavor and quality of their Ring Sausage 
will tell you they use Armour Beef Rounds. 

And here are the reasons they give! 

Armour Beef Rounds come uniform in size, shape and 
texture. They are natural casings — which let smoke pene- 
trate easily, evenly, for richer sausage flavor. And Armour 
Beef Rounds make Ring Sausage that look plump and 
well-filled — because these casings cling tightly to the meat 
during cooking. 

Let Armour natural casings help you produce old-world 
sausage worthy of your skill! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 


THE NATIONAL PROVISIONER 
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LIVESTOCK MARKETS ...Weekly Review 





Wilson & Co., Inaugurates 
New Hog Buying Program 

Wilson & Co. has initiated a new 
hog buying program at Albert Lea, 
Minn. The program calls for special 
attention and larger returns for hogs 
that qualify in the meat-type grade. 

All hogs brought to the firm that 
weigh from 190 to 240 Ibs., will be 
individually graded and those animals 
qualifying for the special meat-type 
grade will be bought and paid for as 
such. The price will be 50c per cwt. 
above Good grade butchers. 

The market at Wilsons will remain 
on the same basis as it has in the 
past. However, overfat butchers will 
be purchased at 50c per cwt. under 
Good grade butchers of that weight. 

Meat-type hogs will include those 
butchers in the 190 to 240 lb. weight 
range that carry from 1.25 to 1.6 in. 
of back fat, heavily muscled, with a 
carcass length of at least 29'2 inches. 

The Good grade basis includes 
those animals that are not the meat- 
type. Back fat thickness of Good 
butchers will be from 1.6 to 2 in. 

Those butchers that are definitely 
overfat, because of type, conforma- 
tion and finish, and possess a back 
fat thickness of over two inches, will 
be bought at 50c under Good grade 
butchers of comparable weights. 

The new program is the first of its 
kind in the United States, among 
major packers. It has been established 
to give greater credit to those pro- 
ducers now producing meat type 
animals. At the same time, it is hoped 
that it will encourage other producers 
to breed, feed and market their hogs 
so as to bring the largest cash return. 

Wilson believes it is the answer to 
producing high quality pork as now 
demanded by consumers. 


Packer Cattle, Hog Costs In 
September Less Than Last Year 


Packers operating under federal in- 
spection in September bought cattle 
and hogs at prices lower than those 
a year earlier. 

Average cost of cattle in September 
was $16.75 compared with $16.99 in 
1954, calves at $15.90 cost 11 per 
cent more than in 1954, hogs at 
$15.96 had 81 per cent of the 1954 
value and sheep and lambs averaging 
$17.49 cost five cents more in 1954. 

The 1,751,619 cattle, 709,537 
calves, 5,144,401 hogs and 1,344,466 
sheep and lambs slaughtered in Sep- 
tember had dressed yields of: 

Sept., 1955 Sept., 1954 
1,000 1,000 


Ibs. Ibs 

ME cee calny oe cae siee 930,301 824,996 
EE a aciena scien bien’ 91,203 92,750 
Pork (carcass wt.) .... 896,472 822,728 
Lamb and mutton ..... 58,742 55,324 

IEE reser . 1,976,718 1,795,798 
Pork, exel. lar@ ....... 678,528 622,033 
Lard production ........ 159,349 146,772 
Rendered pork fat ..... 8,410 8,208 


Average live weights of livestock 
butchered in September were: 
Sept., 1955 Sept., 1954 
Ibs Ibs 


. iS. 
Pg error 935.3 
Sve hile tive dues ence 998.1 975.4 
I 6 ave carey ese -.. 850.4 820.2 
RE ror er 962.1 925.4 
GENOME hie sic-Walk tek o0% asocs | 239.7 
Eo ee rey eee 229.3 228.0 
Sheep and lambs ........ 91.9 91.7 


Dressed yields per 100 Ibs. live 
weight for two months were: 


Sept., 1955 Sept., 1954 


Per An'l Per An’l 
RPG ATS ER a Perera 54.9 54.1 
WN 0 se Spas ce eaeawe u 56.0 55.0 
Ae pe hay ee rere 76.1 76.2 
Sheep and lambs ........ 47.8 47.0 
Lard per 100 Ibs., hog... 13.5 13.6 
Lard per animal ........ 31.0 $1.0 


Average dressed weights of live- 
stock compared as follows: 
Sept., 1955 Sept., 1954 
Ibs. lbs. 


NI oi 6. wae cecaiwansen 533.2 506.0 
MEO. 5. b bei op race oe ae 129.0 131.8 
DS Re ee ee 174.5 173.7 
Sheep and lambs ........ 43.9 43.1 


‘Included in cattle. 
“Subtract 7.0 to get packer style averages. 


First ‘‘Ladies Day" A Hit 
At Bushnell Swine Show 


It was “Ladies Day” at Bushnell, 
Ill., one day last month as the local 
Stock Yards sponsored the first all- 
ladies hog show. Thirty-five ladies en- 
tered 175 hogs in pens of five for their 
part of the show. 

H. L. Sparks & Co., bought all the 
hogs shown by the ladies, paying 75c 
over the market for No. 1’s, 25c over 
on No. 2’s and the market for No, 3's. 
The ladies also judged hogs. 

The hogs shown by Mrs. Raymond 
Myer of Avon won first place. Second 
place went to hogs owned by Mrs. 
J. W. Beatty of Avon, and those 
shown by Mrs. John Ogle of Bushnell, 
were third. Judges were Robert Irvin 
of Swift & Company, R. B. Elling of 
the National Livestock and Meat 
Board, and Jesse Barnes, former vo- 
cational agriculture instructor. 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 
of livestock by classes during Septem- 
ber, 1955-1954 at the 64 markets. 
TOTAL SALABLE RECEIPTS* 


Sept. 1955 Sept. 1954 
GOO: dds cdiws siuegdan 1,759,581 1,896,036 
GRIPE: adsc ua cascasace 837,743 457,794 
BR i vesicctedacdunaie 1,913,943 1,733,757 
GN os 60. 5 cee dantaens 913,100 952,551 

TOTAL DRIVE-IN RECEIPTS 

Sept. 1955 Sept. 1954 
CORI So. dian.» Sas acacaa 1,706,757 1,798,298 
CN ars .c Dice aotead 381,328 503,765 
PR cities oss cnmanman 2,342,147 2,161,005 
GR dies doe cnmanees 815,162 856,345 


*Do not. include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 64 public 
markets constituted the following per- 
centages to total September receipts; 
Cattle, 81.7; calves, 85.9; hogs, 87.3, 
and sheep, 50.2. Percentages in 1954 
were 79.3, 82.6, 86.6 and 47.4. 





Have you tried: 


KENNETT-MURRAY 


Livestock Buying 


«a 


NOVEMBER 12, 1955 





Service? 








The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohie 


53 























SANFAX 
722 


NEW ALL PURPOSE LAUNDRY DETERGENT 
* With XPA, Special Emulsifier Added 


SANFAX 722 saturates every fibre, extracts 
every particle of dirt, grease, and blood. Specially 
formulated for cleaning frocks, shrouds, and 
meat cloths. Saves time, saves water, saves 
money—and does a better job! 

SANFAX 722 is Guaranteed—You Can’t Lose 





Write or Wire for Information 
174 Central Ave., S$. W. 





Atlanta, Georgia 


{ GAY 174 CENTRAL 
ANFAX 2" 
| ATLANTA, GE 








2-Stac: GRINDERS 


for CRACKLINGS, BONES 
b) 1/30 :] Role) oem w-N, | ¢:Xe4 = 
and other BY-PRODUCTS 


STEDMAN 















P t has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 
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LIVESTOCK PRICES AT LEADING MARKETS 


| Livestock prices at five western markets on Tuesday, 
| Nov. 8, were reported by the Agricultural Marketing 
| Service, Livestock Division, as follows: 


| 
St. L. N.S. Yds. Chicago Kensas City Omaha St. Paul 
| HOGS (Including Bulk of Sales): 
| BARROWS & GILTS: 
U.8s. No. 1-3: 
120-140) Ibs, $12.25 None qtd. None qtd. None qtd. None << 
None qtd. None gtd. None qtd. 

5 $12. 50-13.50 $12.50-13.00 $12.25-12.75 
13.00-13.25  12.75-1% 
| 200-220 Ibs.. 13.00-13.25 12.75-1: 
| 220-240 Ibs.. 13.25 13.00-13.15 12.75-13.25 
| 240-270 Ibs.. 13. 00-13. 65 13. 00-13. 25 12.85-13.10 12.50-13.00 .25-13.5) 
270-300 Ibs.. 12.85-13.25 12.75-13.15 12.50-12.85 None qtd. None atd. 
| 800-330 Ibs.. None qtd. ped qtd. ete qtd. None qtd. None qtd. 
| 330-360 Ibs.. None qtd. None qtd. None gtd. Noneqtd. None gtd. 

Medium: 

169-220 lbs... None qtd. Noneqtd. None gtd. 10.00-12.50 11.50-12.25 
SOWS: 
Choice: 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs.. 
450-550 Ibs.. 


140-160 Ibs.. 
160-180 Ibs.. 
180-200 Ibs... 
















to 
on 
—) 


11.50-11.75 
11.50-11.75 
11.00-11.50 
11.00-11.50 
11.00-11.50 
10.75-11.00 


12.50- 
12.50-12. 


assez: 


et et tt 
mem robo toh 
sa oat: 
SSSs 
dl ll eal 
eu 
S 


y 
12,00-12.50 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd, None atd. None atd. 
900-1100 Ibs.. 22.00-23.50 
1100-1300 Ibs.. 20.56 50 
1300-1500 Ibs.. 19.00-2 
Choice: 
700- 900 Ibs.. 19.00-22.25 20.25- 
900-1100 Ibs.. 19.00-22.00 20.00- 21, 18.75-21.50 
1100-1300 Ibs.. 18.50-21.00 19.00-22. 18.00-21.00 18.00-21.25 22. 
1300-1500 Ibs.. 18.00-19.50 18.25-20.25 17.25-19.75 17.00-20.50 18.50-20. 00 
Good: 
700- 900 Ibs., 17.00-19.50 18.25-20.25  16.50-18.75 16.50-18.75 18.09-20.00 
900-1100 Ibs.. 16.50-19.00 17.50-20.25 16.00-18.75 16.50-18.75 17.50-20.00 
1100-1300 Ibs.. 16.00-18.50  17.00-20.00  15.50-18.00 16.50-18.75 17.00-20.00 
Commercial, 
all wts. .. 14.00-16.50 14.50-18.25 12.50-16.50 14.00-16.50 13.00-16.00 
Utility, 
all wts. .. 11.50-14.00 12.50-14.50 11.00-12.50 11.00-14.00 11.50-12.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. 21.50-2 
800-1000 Ibs... 21.00- 
Choice: 
600- 8000 Tos... 19.00-21.50  19,25-20.75  18.00-20.50 18 
800-1000 Ibs... 19.00-21.50 19.00-20.75 18.00-20.50 18. 
Ciood: 
5O9- TOO Ibs... 16.50-19.00 17 
700- 909 Ibs... 16.50-19.00 17 
Commercial, 





None qtd. 
22. -00- 23.2 25° 21.50-22.50 21.25-22.50 22.00-2% 

19.75-22.25 20. 50.22.25 21.00- 
25 19. 00-22. ‘00 18.50-20.75 18.50-21.50 19.00-22 7 00 












22.00 18.75-21.50 20.50-27.00 














None qtd. None qtd. — qtd. None qtd. 
QO 20.75-21.50 20.50-21.50 .50-21.50 None qtd. 


20.50 19.00-20.50 
20.50 19.00-20.50 





15.09-18.00 16.09-18.25 17.00-19.00 
15.50-18.00 16.00-18.25 17.00-19.00 





A owes... 22.50-16.50° 13.25-17.25  12.00-15.50  12.00-16.00  13.00-16.00 
Utility, 

all wits. .. 10.00-12.50 10.50-13.25 8.50-10.00 10.00-12.00 11.00-12.50 
COWS. 

Commercial, 

all wts. .. 10.50-11.50 10.75-12.25  10.00-11.00 10.25-12.00 10.00-11.00 
Utility, 

all wts. ..  9.00-10.50 9.25-11.00 8.50-10.00 8.50-10.25 = 8.50-10.00 
Can. & cut., 

all wts. .. 6.00- 9.00 7.00- 9.50 7.00- 8.50 6.50- 8.50 6.50- 8.00 


BULLS (Yrlis. Exel.) All Weights: 


re 10.00-10.50 10.50-13.00 None qtd.  10.75-12.00 11.50-12.00 
Commercial . 12.00-12.50  13.75-14.50  10.00-12.00 3 12.00 





Utility -.e+ 11.00-12.00 12.00-13.75 10.00-12.00 Ri 1.50-13.00 
OUCter 5... 9.50-11.00 11.00-12.00  9.00-10.00 9.50-10.50 11.50-13.00 
VEALERS, All Weights: 

Ch. & pr.... 21.00-29.00 22.00-25.00 20.00-22.00 17.00-20.00 19.00-21.00 
Com'l & gd... 15.00-21.00 14.00-22.00 15.00-20.00 13.00-17.00 15.00-19.0€ 


CALVES (500 Lbs. Down): 


Ch. & pr.... 20.00-23.00 15.00-19.00 15.00-19.00 14.00-17.00 15.00-18.00 
Com'l & gd.. 15.00-20.00 1 1-15.00 12.00-15.00 12.00-14.00 11.00-15.00 


SHEEP & LAMBS: 












LAMBS: 

Ch. & pr.... 18.00-18.75 19.00-20.00 18.00-18.50 8.25-18.75 19.00-19.50 
Gd. & ch.... 17.00-18.00 17.50-19.50 17.00-18.00 .25-18.25  18.00-19.00 
LAMBS (110 Lbs. Down) (Shorn): 

Ch, & pr.... None qtd. 19.00-19.75 17.00-18.00 None qtd. o 00-19.00 
Gd. & pr.... None qtd. 17.00-19.25 16 “OO. 17.00 None qtd. 6.75-18.00 
EWES (Shorn): 

Gd. & ch.... 4.00- 4.50 4.25- 5 4.00- 4.50 4.00- 4.50 4.00- 5.00 


Cull & util... 3.00- 4.00 3.00 3.00- 4.00 3.00- 4.00  2.50- 4.00 








LEADING PACKERS specify: AJ R-O-CHEK 


The upon. valve = the 
internal fulcrum | 








Send 
attr 25 
— — pn eg 


and controls flow with same hand 




















AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Nov. 5, 1955, compared: 

CATTLE 

Week Cor. 

Ended Prev. Week 

Nov. 5 Week 1954 
Chicagot ... 25,757 27,455 29,743 
Kan. Cityt. 20,429 21,822 
Omaha*t . 5 5 
E. St. Louist 10,923 
St. Josepht . 12,906 13,221 
Sioux Cityt. 12,171 
Wichita*t .. 5,532 
New York & 

Jer. Cityt. 13, 468 13,391 13, 572 
Okla. City*}. 1: 14,114 
Cincinnati§ 
Denverft .... 
St. Paul .. 
Milwaukeet . 





5461 6.276 





Totals .157,971 206,185 190,760 





HOGS 
Chicagot ... 47,479 38,059 41,143 
Kan. Cityt . 12,889 aa 10,908 


Omaha*t . 2 51,662 
E. St. Louist 36, 690 50° 152 34,216 
St. Josepht . 45,005 39,041 35,485 
Sioux Cityt . 24,803 27,746 22,133 


Wichita*t 14,050 12,957 10,668 
New York & 

Jer. Cityt. 61,784 60,408 53,620 
Okla. City*t 3,984 13,797 13,776 


Cincinnati§ 
Denvert 


. 13,151 13,410 15,323 
. 13,499 16,689 








St. Pault ... 77,435 67,875 48,345 
Milwaukeet . 8,452 7,908 5,833 

Totals .359,221 417,979 355,337 

SHEEP 

Chicagot .. 3,399 5,290 7,850 
Kan. C€ ityt. 6,366 7,025 
Omaha*t sana 11,116 
B. St. L ouist 5,704 6,568 
St. Josepht. 6,189 7,613 
Sioux Cityt. 3,547 6,006 
Wichita*t .. 952 1,796 





New York & 

Jer. cityt. 48,720 51,577 50.957 
Okla. City*f~ 3,141 2,195 
Cincinnati§ . 239 1,129 586 
Denvert 12,254 24.549 10,873 





St. Pault .. 10/895 10,639 11.484 
Milwaukeef . 1,219 1,295 


Totals 102,625 131 (825 126,346 
*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs, 
tStockyards sales for local slaugh- 


er. 
§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
October 29: 
Week 
Ended Same 
Oct. 29 week 
1955 1954 
CATTLE 
Western Canada, . 19.747 WWPRG 
Eastern Canada... 21,200 18,607 
ROE ace coe 40,947 36,995 
HOGS 
Western Canada... 6 55,607 





Eastern Canada... 7 56,953 


ROR. hc txceany 137,048 112,560 


All-hog curcasses 
graded ....scce 145,663 120,071 
SHEEP 
Western Canada... 7,601 6,740 
Eastern Canada. . 26,201 23,980 
Totals 30, 892 30,720 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 


for week ended Nov. 5: 


Cattle Calves Hogs* Sheep 
Salable .. 214 161 ad 50 
Total (Ine. 
directs) .5,395 3,948 25,397 17,065 
Prev. week: 
Salable ... 248 169 17 15 
Total (Inc. 
directs) ..5,212 3,782 25,074 19,668 


*Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Nov. 3.. 2,562 664 25,371 2,435 
Nov. 4.. 1,800 581 15,205 929 
5 


Nov. 5.. 344 248 1,866 159 
9 





Nov. 7..29, 472 14,337 3.941 
Nov. 8&.. 4,000 400 22,000 2 
Nov. 9..11,000 300 21,000 
*Week so 

far 44,746 


Wk. ago.41,744 
Yr. ago.38,037 
2 years 
ago ..39,726 
*Including 281 cattle, 59 calves, 
4.074 hogs and 560 sheep direct to 
packers, 


1,620 47,076 6,754 








SHIPMENTS 

Nov. 3.. 2.706 29 7.768 1.617 
Nov. 4.. 1.938 149 9,556 9 
Nov. 5.. 811 5-5 ¢ 207 
Nov. .. 6,964 --- 93,665 521 
Nov. .. 6,000 ei 6.000 noo 
Nov. .. 6,000 ave 4,000 300 
Wee ks so 


far ...18,964 
Wk. ago.19,. 886 


... 18,665 1.291 
156 14.402 1.484 


Yr. ago.15,000 192 8.219 1.466 
2 veurs 
ago ..16,444 545 6.580 769 
NOVEMBER RECEIPTS 
1955 1954 


Cattle 





T7149 





CRO: Sciacca 6. 3.055 
POG so caccanen 128,088 102 944 
SHCOR. 65.3 ciao’ 15,484 17.240 
NOVEMBER SHIPMENTS 
19% 1954 
Se ee 2? 196 
Hoes 17.927 





Sheep 


CHICAGO HOG PURCHASES 


Supplies of hogs nurehrsed ot 
Chieago, week ended Wed., Nov. 9: 
Week Week 

ended 
Nov. 9 Nav. ? 
28.23" 
33, 02 8 29.346 


Packers’ 
Shippers’ 


purch. . 
pureh.. 
i. aaa eae ree 80,060 67.678 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 9 were reported 
as shown in the table be- 
low: 

CATTLE: 

Steers, choice ......$21.50 only 

Steers, gd. & ech. .. 19.0°@20.00 

Steers, util. & com’l 16.50@16.75 

Heifers, gd. & ch... None ata. 

Cows, util. & com’l. 9.50@12.50 

Cows, can, & cut. .. 7.00@ 9.00 

Bulls, cut. & util. .. 14.50€@15.50 
CALVES: 

Good & choice 

Com’'l & good 

Cull & util. 
HOGS: 


se arses 16.00@ 17.00 
Wasrenke None qqtd. 


TUS. 1-8, 165/180, . .$13.00@ 13.76 
U.S. 1-3, 190/230... 14.00@14.75 
U.S. 1-2, 280 Ibs. .. None qtd. 

PONG. ele ha Ponies we 11.09@12.25 





LIYESTOCK RECEIPTS 
Receipts at 20 markets 

for the week ended Fridav. 

Nov. 4, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 363,000 630,000 179,000 
Previous 
week 391,000 529,000 = 196,000 


Same wk. 

1954 372,000 
1955 to 

date 12,961,000 18,691,000 7,753,000 
1954 to 

date 13,437,000 16,336,000 7,453,000 


493,000 171,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacifie Coast 
markets, week ended Nov. 3: 

Cattle Calves Hogs Sheep 

Los Ang. ..11,950 1,450 650 25 

RE os tland.. 4,000 525 1,350 3,300 

San Fran... 1,425 700 1,675 








HOWE AMMONIA COMPRESSORS 
feature full internal 


force-feed 





Refrigeration 
specialists for 

43 years, in complete 

| systems or any of 


its component parts, 


Howe engineers can 
supply you with 


correct equipment to 


| provide exact 


| humidity and 
temperature control 


for any given 


product or service. 


to every bearing. 


‘Old in years—Young in Ideas’’ 


is ROA 2 


OFFERS MORE PRODUCTS OF 







lubrication 


' ae ow exe eccmiaeiir st Re. 


. 
h 


ell Lae 


MODERN DESIGN FOR 
LOWER COSTS 





RAPID FREEZE 
UNIT COOLER 





SHELL & TUBE 
CONDENSER 


manufacturers of ia ¢ . con- 





locker freezing units, “gir condition- 





SINCE 1912, 
densers, coolers, fin coils, 
ing (cooling) equip diat 


delivery! 





2823 MONTROSE AVENUE 





El QW EE ICE MACHINE CO. 


Distributors in Principal Cities © Cable Address: HIMCO, Chicago 


Distributors: Several Exclusive territories still available. 
Your inquiry invited. 


° CHICAGO 12, ILLINOIS 
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PACKERS' pong ove 
Cattle Calves Hogs Sheep 
PURCHASES Armour.. 1,758 135 ... 5,214 Sk 
TWO PNEUDRAULIC UNITS FROM sa RAS aio SP Sh 
T Z L E R Purchases ~ oo ~ ~— Wilson r 1.505 : 3.598 endec 
ers at principal centers for e . : Onn 7, " 
.¢ ARPE NTER- HE week ended Saturday, November 5, en. a a a: partir 
1955, as reported to The National Totals .15,747 499 12,889 13,033 
FOR Provisioner: 
HIGHER PRODUCTION CHICAGO MILWAUKEE Boston, 
_ Armour, 13,044 hogs: Shippers. packers . MG GUS? slags Sheep Baltim 
LOWER COST — Others, 34.135 Butchers. 3,661 1,748 (234 ° 75 India 
* _—___- -- . Chieag 
Totals: 25,757 cattle, 1,259 calves, 7 t + 
a ce ™ gs aR 79.183 hogs, and 3,399 ‘sheep. Totals. 4,260 9,997 8,452 1,220 = 
or splitting, ng Or g cattle. This KANSAS CITY 8T. PAUL , ae 
C/H Pneudraulic lift platform speeds opera- Cattle Calves Hogs Sheep oon “ 
ti beni. * a Cattle Calves Hogs Sheep Armour.. 6,894 6,213 — 861 6,774 ae 
rebialimite ng een ee enneee Armour.. 3,653 720 1,842 2.120 Bartusch 1,429 7... 0... a. Antes 
tion requires only anchoring and connecting Swift .. 5,003 966 5,140 2,750 Rifkin . 1,081 34 gaa 
half-inch air line. Operator in complete con- Witton... 3,01 ... — “e — 2.094 6,078 44,574 4,121 Nooret 
F : Butchers. 6,914 ae Swift .. 5 ; ae ee 
teat of IR and descent speods at all times. A Others . 1.456 ... 515 1,495 Others. 2,988 5,365 3.381 ~ = 
real “assist” for the packer. Se Ee ee ae eae ee 
Totals.18,743 1,686 12,889 6,366 Totals .22,685 18,190 87,069 14,276 c 
OMAHA (Not Available) FORT WORTH re 
Cattle Calves Hogs Sheep rota 
E. 8T. LOUIS Armour.. 1,578 2179 850 2.495 " 
Na tihe ‘Cia Tec i een Swift 1,948 1,041 731 2,204 - 
toad-Gplinter ES eS eS ee Se hk ed mel lm ‘nel 
Armour . 3,053 1,085 8,173 2,935 Cc 455 5 91 P 
Swift .. 3.948 1,953 18.835 2,769 OUT i AD : r4 eo 
unter. 984 <.. SSO  ... wai : : Se 
af 9 4 ae ee ees) eases Mo. 
a aha 30 Totals. 4,258 8,247 1,734 4,789 shallte 
Se = het Reena eee | TOTAL PACKER PURCHASES Atlant 
Performance-tested for speedy, oa Be oe he es ee Same Angele 
safe operation. The C/H Pneu- Totals. 7,935 2,988 36,690 5,704 — = hind bry 
draulic Head-Splitter saves valu- ST. JOSEPH Cattle ...160,893 198,377 195,942 LIVI 
able floor space; increases produc- Cattle Calves Hogs Sheep Hogs ....325,127 359,782 297,834 
tion. One air-line connection puts Swift .. 3.469 617 16,735 2,297 “Sheep — AY 
it to work for you. Low installa- Armour . 3,791 4320 ei 2,990 nan 
4 ‘ Others . 6,640 66 5 Ae ste 
tion; low maintenance costs make is Ag Nc A *" CORN BELT DIRECT 
it a real profit-maker that belongs Totals*13,900 1,113 28,247 5,287 TRADING Cané 
on your kill floor. (Pat. Pend.) *Do not include 449 cattle, 167 the | 
calves, 20,393 hogs and 902 sheep b 
isctetiaaniat nis direct to packers. Des Moines, Nov. 9 visio 
SIOUX CITY Prices at the ten concen- follo 
Cattle Calves Hogs Sheep tration yards and 11 pack- 
CARPENTER- HETZLER CO. Armour... 4,423 4 16,911 2,289 ing plants in Iowa and sToc! 
Prose <> pee c Anmce 5. ion S.C. Dr. : 8’ 
ek Me Oe ee et Beef . 3,619 ... ....... Minnesota were quoted by 7aue 
eo 1 9,646 2.717 the USDA as follows: Toront 
utchers. 1 Ae ae Montr 
Others” .10, 612 100 — — Hogs, U.S. 1-3: Fae 
99 R08 Re on 120-180 Ube. .....5.. $ 9.35@11.35 Fd 
Totals.22,893 106 52,999 6,725 a all ala Ree tte pect 
JUST TEAR OFF AND MAIL WICHITA 240-300 Iba. ......-- 10.50@ 12.60 Pr. A 
300-400 Ibs. ........ 10,00@11.60 Madea 
Cattle Calves Hogs Sheep Sows: Saska 
THE NATIONAL PROVISIONER Cudahy . 2.178 500 1,987 270-360 Ibs. ........ $10.75@ 11.75 i 
— : ea no pai 400-550 Ibe. 22.22... 8.70@ 10.50 : 
15 W. Huron Street a ae Bas : *Do 
0 ea os Corn Belt hog receipts oni 
Chicago 10, Illinois Pioneer... were reported as follows by 
Excel .. 632 oat 
| sig | the U. S. Department ot 
Swift a .. 436 Agriculture: R 
Please send me the next 52 issues (one full oe 3 Demet s  e This Last Last stoc 
ipti , . e985 Sie ee ar es * wee wee year ae 
year's subscription) of THE NATIONAL PRO- iia’ =”  — 
Nov. 3. d ’ Flor 
VISIONER for only $6.00. OKLAHOMA CITY Nov. 4. : $7,000 j ,000 
Cattle Calves Hogs Sheep wl 5. pak a anaes 4 Week 
Armour.. 3,070 265 614 704 Nos ae = 80,000 75°000 77.000 Week 
: Wilson . 2,945 512 484 720 Nov. 9.°.: +P O00 90,000 60,000 Corre 
[_] Check is enclosed Others . 2,769 757 1,440 
a netcwSiu0 inet Sue ia, «42 «| CMRI TER — 
[_] Please mail me your invoice ; . 
*Do not include 1,902 cattle, Ins cted slaughter of 
305 calves, 1,445 hogs and 1,717 oe 8 a 
sheep direct to packers. livestock in Canada in Sep- r 
LOS ANGELES tember, 1955-54 compared, — 
i : at . 
Name Please Print Cattle Calves Hogs Sheep aS reported by the Domin- a 
= Pe ion Department of Agri- aay 
Cudahy . ae eke ° 
a. wa os culture: CAT 
Street Address Wilson. 158... Sept. St 
United . 1,200 4 256 1955 1954 St 
Com’l . 911 Number Number St 
Py St 
Ideal .. 929 Cattte Conese’ 179,797 —— He 
. BIVES ..ccece 
City Zone State — ae Hogs ........ 482/437 433,849 He 
Atlas ... 668 Co 
Gr. West. 542 Sheep ........ 304 ,680 100,924 Co 
Sur Vall. 487 Average dressed weights 
Union .. 476 
Company —_- .. of livestock slaughtered in ail 
Olougherty ...  ... 69 the two months were: ? 
Coast .. 213 ioe éais C 
Ses! Sham a> 75 1955 =. U. 
. to: Rosen .. 70 188 aes U 
Cattle ..... 494.8 Iba. 497. 7 lbs. 
Title or Position Others .. 2,699 293 79 Calves . 142.2 tbe. 148.2 Ie. Sc 
—_— ——_ —— — Hogs...... 62.6 tbs. 161.4 Ibs. 
Totals. 9,169 579 575 Sheep ..... 43.3 Ibs. 14 Ibs. LA} 
G 
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heep 
) 214 
226 

44 


593 
765 





},033 


heep 
|. 774 
121 
381 
276 
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WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended November 5, 1955 was reported by the U. S. De- 
partment of Agriculture as follows: 






















Sheep «& 
Cattle Calves Hogs Lambs 
joston, N. Y. City Area! . -.-. 13,468 13,979 61,784 
Baltimore, Philadelphia ...... remit 1.315 30,557 
Cincinnati, Cleveland, Detroit, 
ee BN eae ee ne 9,25 7,533 103,951 15,721 
SENN MMINEU sao 5 Go's 4. 3 Clegg a8 ar OAS 7.871 64, 365 5.096 
St. Paul-Wis. Areas? Seats 388.524 BT, j 
Oe, BO ATOR? occ cses 87! i844 
Sioux City ..... es a i Ps | 
PEEP A Ee ee 1,007 
Banens: Oity 2.5. =. #,142 
lowa-So, Minnesotat 17,188 
L-uisville, Evansville 
Me »mphis F 10.750 
Georgia- Alabama “Are § 4,955 
St. Joseph, Wichita, Oklahoma City 2: 6.429 
Ft. Worth, Dallas, San Antonio.... 18 8.118 
Denver, Ogden, Salt Lake City 1,102 
Los Angeles, San Francisco Areas*.. * s 8.659 
Portland, Seattle, Spokane ....... 18 1.011 





GRAND TOTALS 
Totals previous week ..... 
“Is same week 1954 





SF ai 292-098 
a9 1.910.707 


‘Includes Brooklyn. Newark and Jersey City. *Includes St. Paul. So. | 


St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay. Wis. 
‘Includes St. Louis National Stockyards, E. St. Louis. Ill... and St. Louis, 
Mo, 4Ineludes Cedar Rapids. Des Moines. Fort Dodge. Mason City. Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo. Iowa, and Albert Lea. Austin. 
Minn, ‘Includes Birmingham; Dothan. Montgomery, Ala., and Albany. 
Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. %Ineludes Los 
Angeles, Vernon, San Francisco, San dese, Vallejo. Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., pair for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 29, compared with 
the same time 1954, was reported to the National Pro- 


visioner by the Canadian Department of Agriculture as 

















follows: 

Goop VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Geod and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1945 14 | 

Toronto ....$19.50 $20.32 $24.00 $23.00 $24.00 $25.65 $19.00 $19.50 
Montreal eee ee 22.15 21.30 23.00 >» 18.00 19.00 
Winnipeg . . 18.96 17.79 19.84) 20.50 17.02 17.73 | 
Calgary ..... 18.08 19. pe $ 14.29 19.75 16.00 16. 88 | 
Edmonton ... 17.15 § 18.50 17.00 20.00 16.7 
Lethbridge . 18.45 nd 19.50 16.50 
Pr. Albert .. 17.50 17.0 18,00 19.00 20.65 16,25 





Moose Jaw .. 17.75 17.00 15.00 19.00 = 20,50 16.00 
Saskatoon .. 17.50 18. 00 20.00 =20.00 19.40 20.75 : 18. re 
Regina ..... 17.50 16.60 18.00 17.60 19.00 20.00 14.60 16.25 


Vancouver .. 18.00 20.00 19.25 18.00 a 25.40 19.00 20:00 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Nov. 4: 


Cattle Calves Hogs 
Week ended Nov. 4 ..... — Pa : .... 8,689 1,477 14,769 
Week previous (five days) ......... Sreseicle Wel 1,469 13,691 
Corresponding week last year ... ie .. 4,167 2.898 11,024 





LIVESTOCK PRICES AT BALTIMORE 
SIOUX CITY LIVESTOCK 


Prices paid for livestock Livestock prices at Balti- 
at Sioux City on Wednes- more, Md., on Wednesday. 
day, Nov. 2 were: Nov. 9 were as follows: 
CATTLE Steers, ch. & pr..... None qtd. 

Steers, prime ......$21.75@22.00 Heifers, ch. & pr. . None atd. 

















Heifers, com: L& gd. $16.00@19.00 | 


Steers, choice ..... 17.00@21. | 

Steers, good ...... 17.00@19. Cows, util. com'l. 11.00@13.09 | 

Steers, com’l ...... 15.50@16.00 Cows, can. & eut... 9.00@11.00 

Heifers, prime ..... None qtd. Bulls, util. & com’l. 13.00@15.00 

Heifers. good & ch.. 18.00@20.25 sulls, cutter ...... 10.00@11.00 

Cows, util. & com'l. 8.00@10.00 

Cows, can, & cut... 6.50@ 7.50 VEALERS: 

Bulls, com'l & gd.. 9.50@11.00 Choice & prime ....$28.00@31.00 

Bull, eut. & util. 11.50@ 12.50 Good & choice ..... 23.00@27.00 

Com’l & good ...... 16.00@ 23.00 

HOGS: 

U.S. 1-3, 180/200. ..$12.00@12.5 HOGS: 

U.S. 1-8, 260/220... 12 5 U.S. 1-3, 160/180... $14.50 

U.S. 1-3, 220/240... 12. U.S. 1-3, 180/230... 14.75 

U.S. 1-3, 240/270... 12.00@12. 60 U.S. 1-3, 230/270... 14.50 

Sows, 270/360 Ibs... 11.50@12.00 Sows, 400/down .... 13.50 
LAMBS: LAMBS: 

Good & prime . 17.50@19.25 Good & choice .... None qtd. 
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Downyflake 








MEAT 
PRODUCTS 








are going BIG... 


Public response to the super-delicious breaded 
Meat Products has been outstanding. 


Downyflake is proud of its part in this success 
story. Downyflake’s tailor-made, crisp, tasty 
breading, plus Downyflake’s scientific, auto- 
matic equipment . . . speeds production, lowers 
costs, improves quality. 


Downyflake can help you, too, with the proper 
breader mix, and furnishing automatic equip- 
ment that fits your specific needs . . . to enable 
you to turn out a better breaded product 

in meat 


Why not call on us? 


division of 


DOUGHNUT CORP. OF AMERICA « 45 W. 36H ST,, N.Y. 


Downyflake BREADER MIXES 
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Pep-Up Sales 
and Boost 
Your Profits 
with 


CAINCO 


SEASONINGS 


Tastier sausage, loaves and specialtie 
result in livelier demand . . . and 
healthier all-around sales picture!’ 
CAINCO provides the answer to all 
your season problems by offering 
BOTH Soluble and Natural Spice 
Seasonings. 

CAINCO Soluble Seasonings are 
proven sales-getters and profit-make 


give sausage, 
Cainco Seasonings Satisfy! | Loaves and specialty 


ee: te products a taste ap- 
peal that pays big dividends . . . a® 


sure absolute uniformity batch after 
batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . . . 
give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 
logical switch now to CAINCO! 


WETROPOLITAY 


FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET € JERSEY CITY, NEW JERSEY 














Ginest Quality 
SPECIALIZING IN FATS FROM CHICAGO AREA 
TO SOUTHEAST 


Oleo Oils 
Soya Bean Oil 
Pure Lard 


Coconut Oil 
Cottonseed Salad Oil 
Edible Tallow 


Fully or partially Hydrogenated and/or Deodorized. All Fats and 
Oils are processed exclusively through Girdler equipment. 


and 


, 
CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET * CHICAGO 10, 


SUperior 7-3611 





Daily or weekly Deliveries made at your convenience. 
Fleet of 16 stainless steel tanks are always at your service! 
Jersey City Telephone: JOurnal Sq. 2-3232 ILLINOIS 
For Quotations { New York Telephone: WOrth 2-778 
CALL Jersey City Teletype: JERSEY City 114 











Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; ditional words, 20c each. “Position 
Wanted,” ial rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





SALESMAN: Extensive experience. 
and wholesale sales. Excellent background. Young, 
will travel. W-415, THE NATIONAL PROVI- 
SIONER, 18 E. 41st St., Ne wYork 17, N.Y 


Institutional 





CATTLE BUYER: Experienced, all classes pack- 
er cattle. Superior record. Resumé upon request. 
W-416, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


MANAGER-SUPERINTENDENT: Practical expe- 
rience in large and small plants, including opera- 
tions and sales. Engineering background. Age 39. 
Will be available for interview at A.M.I. con- 
vention in Chicago. W-428, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Caiease 10, Ill. 





WORKING SAUSAGE MAKER: 
enced. Can make a full line 
curing etc. Age 40. Know how to figure costs and 
yields. 20 years’ experience. W-429, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


German, Experi- 
of sausages, loaves, 


WORKING CASING FOREMAN: With complete 
knowledge of hog and beef casings in large and 
small plants. Will go anywhere. W-430, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
ae 10, Ill. 


CANNING PRODUCTION - SPEC ALIST: Experi- 
enced in all meat and dry pack items, yields, 
cost and usage, Capable of assuming full charge. 
W-437, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


MANAGER-SUPERINTENDENT: Medium or small 
plant. Served apprenticeship in every department. 
Phone Chicago—VIrginia 7-9247 or write to Box 
W-388, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








PLANT ENGINEER-MASTER MECHANIC: Tech- 
nical education. Several years’ heavy practical 
experience. W-188, THE NATIONAL ee 
ER, 15 W. Huron St., Chicago 10, 
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MANAGER: For California killing and processing 
plant employing 30 people. Need well rounded 
experience in killing floor, sausage kitchen, bon- 
ing and plant maintenance. No selling. Age 35 to 
40. Salary plus other substantial inducements at 
end of first year. Write Box W-420, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill., or contact Mr. E. W. Stephens at 
the Palmer House, Chicago, during the American 
Meat Packers Convention in Chicago Nov. 10th 
to Nov. 15th. 





THREE SALESMEN: Bxperienced in_ selling 
packers. One man for west coast, one for mid- 
west and one for southeast. To sell packing ma- 
terials and machines for well known manufac- 
turer now selling to the industry. Must be cap- 
able of handling established exclusive territory. 
Send complete resume, including present and de- 
sired salary, travel —. o and territory. 
Applications will held in strict confidence. 
W-405, THE NATIONAL PROVISIONER, 18 E. 
41st St., New York 17, N.Y 





SAUSAGE FOREMAN 

For Mid-western plant with capacity of 100,000 
lbs. of sausage. Must have a eomplete knowledge 
of sausage production, know yields, costs and 
quality. Must be able to handle personnel and 
work in close harmony with engineering and cost 
departments. Reply to Box W-433, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 


CHIEF ENGINEER: For packing house in the 
east. Qualified man will be given full authority 
to do right job. Excellent a. Will be directly 

to top ma only. a 
opportunity for the right man, W-406, NA- 
TIONAL PROVISIONER, 18 EB. 41st i New 
York 17, N.Y. 











SALBESMEN: To sell supplies to packers, lockers, 
in Illinois, Michigan, Kentucky, Indiana. Must 
have experience in industry. Draw, expenses. 
Write to Paul R. Stewart, 610 Lexington Ave., 
Terrace Park, Ohio. 





HELP WANTED 


SALES PRESENTATIVES WANTED 
Well-establi i Mid-West packinghouse equipment 
and supply house (not a Chicago concern), desirous 
of obtaining two high-caliber sales representatives 
in good, established territories. Must be well- 
versed in selling and have knowledge of packing- 
house and sausage manufacturing equipment. 
State experience in detail, age, and enclose recent 
photograph. Interviews can be arranged at the 
coming A.M.I. convention in Chicago, if desired, 
All replies will be —_ — confidential. Our 
employees know of this 

W-418, THE NATIONAL na 
15 W. Huron St. hicago 10. Til. 








CHEMIST: An additional chemist wanted to join 
our technical staff. High class person who has 
had experience working with seasonings, spices, 
oleoresins and spice oils. Salary open. Kadison- 
pear ya Laboratories, 703 W. Root St., Chi- 
cago 9, 





EXPERIENCED SALESMAN: To take complete 
charge of veal department on Fulton Market, Chi- 
eago. W-432, HE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, TN. 





WANTED: ge ge a foreman for beef 
and pork pork North Carolina. 
W-407, THE NATIONAL PROVISIONER. 15 W. 
Huron S8t., Chicago 10, Ill. 





SUPERVISOR: 
ing supervisor. 
K. SHAPIRO, 
14, Mich. 


Experienced lamb and veal bon- 
Good opportunity for right man. 
Inc., 2800 Standish St., Detroit 





BUTCHERS: Experienced calf and lamb slaugh- 
tering butchers. K. SHAPIRO, INC., 2800 Standish 
St.. Detroit 16, Michigan. 





EQUIPMENT WANTED 


TRACTOR and RAIL TRAILER, late model. Also 
Thermo King with trailer. SAITA BROS., 120 
Linden Street, Scranton, Pennsylvania. 





THE NATIONAL PROVISIONER 
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